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@ There’s some mighty interesting front page news these days about 
the development of a remarkable new product which effectively 
IMPROVES THE FLAVOR of meats—at low cost. 

It adds no flavor, no color, no aroma of its own. What it does is 
intensify flavors already present in foods. It also COMBATS 
“FLAVOR-LOSS” in processing. 

This NEW PRODUCT is Ac’cent. It is beyond the introductory 
stage. In fact, it is in use in processed foods whose names you know. 

Ac’cent has been FULLY TESTED in production runs by manufac- 
turers who thought there was ‘“‘no practical way to improve 
the flavor of their foods.”” RESULTS HAVE SURPRISED THEM. 

This is the claim that AC’CENT makes: there is no other additive 
which so simply, so economically, can make such an improvement. 

The makers of Ac’cent invite inquiries—at no obligation. They 
have an EXCITING STORY to tell, backed up by facts. WRITE 
OR PHONE Amino Products Division, International Minerals & 
Chemical Corp., 20 North Wacker Drive, Chicago 6, [llinois— 
FInancial 6-1800. 
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A 99+% pure monosodium glutamate BX" 
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“Two men have to hustle to keep up with it,” 
says Max Russer, Rochester, New York Sausage Maker 
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Max Russer does a flourishing business in fine meat products— 
particularly sausage. His Rochester, N. Y. plant is filled with 
“BUFFALO” equipment. But Mr. Russer really gets enthusiastic 
when he talks about his Model 66BX Grinder. Says Mr. Russer... 


“This is the fastest cutting 25 hp. grinder | ever saw. Two 
men have to hustle to keep up with it. It cuts clean and cool. 
Where meat has high fat content—such as pork trimmings— 
you never get smearing due to. heat, or mashing due to 
backing up. The wide throat keeps meat moving through 
the grinder as fast as the men can throw it in. 

“We make a lot of choice Thuringer and have to regrind 
several times. That's where the speed of this machine 
really counts.” 


Not only the Model 66BX but other “BUFFALO” grinders as well 
earn praise wherever used. Built to exacting specifications, they out- 
perform and out-last any other grinders you can buy. Write for illus- 
trated literature and complete specifications. A nearby “BUFFALO” 
representative will gladly discuss these machines with you. 


JOHN E. SMITH’S SONS C0. 


50 BROADWAY . . BUFFALO 3, NEW YORI 


Sales and Service Offices in Principal Cities 
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Your rosy vision of deluxe-cured ham is miraculously 
fulfilled —with every drum of Prague Powder 
crystals. Safe, fast color-fixation and accelerated 
flavor-development is assured, because every Prague 
Powder crystal contains a fused, balanced proportion 
of all vital curing ingredients— processed and 


inspected under laboratory control. 
ca 


Try Prague Powder in all curing. See the 
difference .. . and see a more profitable future 








in it for you. Write today. 
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. Prague Powder—Reg. U. S. Pat. 


BR srs No. 3, a = Off.—made or for use under U. S. LABORATORIES, inc. 


Patent Nos. 2054623, 2054624. 
2054625, 2054626. in Canada—The Griffith Laboratories, Lid. 


CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St. + LOS ANGELES 58, 4900 Gifford Ave. + TORONTO 2, 115 George St. 
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JUST ASK 
; MOST ANYBODY 


While there is some chance that we might be prejudiced, 
our people believe that Layne well water systems are the 
very finest now being built. However, you can get your 
facts first hand by doing a little investigating of your own. 
Just ask most an Cody who owns a Layne well water system 
if he considers then to be okay?—Are they low in upkeep 
cost—big in volume production—designed right—built of 
good stuff and then installed and serviced by people who 
seem to know their business? ; 

We don't know exactly what kind of answers you will get, 
but according to past records, the “know how" boys,— 
operating engineers, plant managers, water works super- 
intendents and cost accountants will be mighty, mighty 
complimentary. They are the first to recognize and {ord 
genuine appreciation of good equipment. A list of your 
nearby Layne well water system owners will be sent on re- 
quest. For other helpful material—illustrated catalogs and 
folders, address 


LAYNE & BOWLER, INC. 
GENERAL OFFICES, MEMPHIS 8, TENN. 


layne 


WELL WATER SYSTEMS 


VERTICAL TURBINE PUMPS 


ASSOCIATED COMPANIES: Layne-Arkansas Co., Stuttgart, Ark. * Layne-Atlantic Co., 
Norfolk, Va. * Layne-Central Co., Memphis, Tenn. ip a Co., Mishawaka, 
Ind. * Layne-Louisiana Co., Louisiana Well Co., Monroe, La. * 
Layne-New York Co., New York City * Layne-Northwest Co., Milwaukee, Wis. * Layne- 
Ohio Co., Columbus, Ohio * Layne-Pacific, Inc., Seattle, Washington * The Layne- 
Texas Co., Ltd., Houston, Texas * Layne-Western Co., Kansas City, Mo. * yne- 
Minnesota Co., Minneapolis, Minn. * International Water Corporation, Pittsburgh, Pa. * 
International Water Supply, Ltd., London, Ont. * Layne-Hispano Americana, S. A., 
lexico, D.F. * General Filter Company, Ames, low: 


Lake Charies, La. * 
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The Quality and Completeness of the 
Tatts, sausage line... 


| 
| 
| 
| 
| 


lhelp you make money! 


More than 25 varieties in the 
famous Circle-U line insure 
eery kind to meet all tastes 
and needs. 

Complete variety plus high 
quality and the prestige of this 
well-known line can bring you 
bigger volume and better prof- 
its for a small investment. 














Learn how Circle-U will pro- 
duce extra business for you. 










Circle-U Dry Sausage 


OMAHA PACKING COMPANY 
PO Rax #914. St. Louis. Mo . South St. Joseph, Mo. 








HERE’S YOUR KEY 


f— TO MORE SALES 


A package that makes your product easier 
to use also makes it easier to sell. For 
example, the small luncheon meat can 
shown here — in addition to our regular 
line of key-opening cans—features a score 
that permits key opening right across the 
body of the can. 


Whether your specifications call for key- or 
non-key-opening cans, you are sure to find 
the exact package you want at Continental. 
Not only do we manufacture a complete line 
of cans — in many shapes and sizes — but 


CONTINENTAL © CAN COMPANY 


100 EAST 42nd STREET, 
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we are always ready to advise on specific 
container problems. 


Continental is a service organization that is 
anxious to serve you. We have the research 
and engineering staffs to meet technical 
problems and we’re big enough to keep your 
supply of cans flowing smoothly. 


Why not check with Continental today? 


nental a6 


+ beat 
enable source of SUPP y 


NEW YORK 17, N.Y. 
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GEBHARDTS give you 


Controlled Circulation 


NO BLOWING! 
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@ Controlled circulation is necessary in 
is ONLY GEBHARDTS CONTROLLED 
h order to make it possible for your help REFRIGERATION GIVES YOU ALL FOUR 
al to work under satisfactory conditions, 1. CONTROLLED HUMIDITY 
Ar 2. CONTROLLED CIRCULATION 
and is also necessary to keep the prod- 3. CONTROLLED TEMPERATURE 
‘ 4. AIR PURIFICATION 
yé uct in the best condition possible. 
S$ 
, / Let a Gebhardt Engineer Give you All the Details. Write or phone today! 
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PAINT RIGHT 





FILM WITy 


HECK the following performance facts 
about this amazing enamel... then write 

us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 
presence of moisture. (3) Sticks to wet or 
dry wood, metal, concrete, plaster and 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
and Fungus*. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 
g! *With Pre-Treatment. 

FRE , On the recommendation of the 4000 plants 
that use Damp-Tex, send for free descriptive folder K, 


also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 


2 
a 


4ROves 
Damn 


STEAM TEST 
Damp-Tex is unaffected by live 
steam common to many plants. 


WASHING TEST 
Constant moisture and re- 
peated washings will not soften 
or in any way harm Damp-Tex. 











FUNGUS TEST 
Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 


MOISTURE TEST 
Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 

blister or break 


a: 





CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing salutions are not in- 
jurious to Damp-Tex Enamel. 


Damp-Tex is unaffected “itt 
by lactic and other ~ “+ 


common food acids. p's, 


TEELCOTE MEG. CO. Gratior at rHeresa ST. LOUIS, MO. 
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AIR STUFFER 


A NEW BOSS SAUSAGE KITCHEN 
COSTS LESS THAN YOU WOULD EXPECT. 


When you consider product improve- 
ment, increased volume, or operating 
economy . . . consider Boss. For Boss 
equipment is built to better your op- 
erations from every standpoint. Better 
products, better production, better 
profit margins, are as much a part of 


our engineering thought as friction, 
stress, and horsepower. 

If you want to learn something new 
about sausage kitchen profits, ask 
your Boss representative about the 
better Boss sausage equipment. Or 
address your inquiry direct. 


THE CR SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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How to keep them 


asking for your ham... 


You’ve never had a better time than right now to 
solidly establish yourself as the preferred source for 
really fine ham. For, with so many, many more people 
buying ham today they are setting up new buying habits 
and brand choices that will last for years! 


Let Fearn Cures help you take advantage of today’s 
opportunity to build /asting preference for your brand. 
For Fearn Cures help you make doubly sure that your 
hams have super fine flavor, full color development, the 
right texture, ever-true uniformity ... all on short 


Write today for full details on the outstanding aid you 
get with Fearn Cures. Or better yet, let us run a test with 
you ... just send us a brief outline of your problem for 
a quick appraisal of how we can serve your needs. 


e ai r n adds sales and profits from added zest and flavor 
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production schedule and without changes in your 
present methods. 


Fearn can give you a cure that will exactly meet your 
needs! And remember, it’s the extras that make the 
big difference in Fearn Cures—extra dependability, 
extra flavor and color fixing ability, extra uniformity, 
extra economy. 


Fearn Cures mean a better product every time, better 
customer satisfaction—and continuous demand for 
your ham. 


i 
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| CRUSHERS + HYDRAULIC PRESSES 
COMBINATION HOG KILLING OUTFITS 
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RAULIC PRESSES * HASHERS » WASHERS + HOISTS + LANDERS + DROPPERS » HAMMER MILLS 


WASHERS 
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AYLOR Automatic Control is saving money for 

John Morrell & Co. at Sioux Falls, South Dakota 
by helping them convert stick water into high protein 
livestock feed. Reading from left to right, the Taylor 
Instruments on the Swenson Evaporator Company’s 
Quadruple Effect Evaporators are: 


1. 300-lb. Aneroid integrating and recording steam 
flowmeter. 


2. 300-lb. Aneroid integrating and recording “stick” 
flowmeter. 


3. Fulscope* Absolute Pressure Controller regulating 
water to barometric condenser. 


4. Fulscope Specific Gravity Controller which recir- 
culates ‘“‘stick’”’ when below 26° Baume or sends it to 
storage when concentration is 26° Baume. 


This Taylor-controlled evaporator system was in- 
stalled to increase the capacity for evaporation of stick 
water, which contains 3 to 5% protein, mostly in the 
dissolved state. The stick water, when evaporated and 
later dried with other by-product materials from the 
packing plant, produces a choice livestock feed. 







*Registered Trade-Mark 
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Taylor Fulscope Controllers on Swenson quadruple effect stick water evaporators at John Morrell & Co., Sioux Falls, South Dakota. 


MORRELL CUTS COSTS 


with Taylor stick water control 


This is just one of the many ways accurate Taylor In 
strumentation is helping Morrell plants cut waste and 
keep quality high. For example, there are over 200 
Taylor instruments serving the Sioux Falls plant aloné 





If you are not in the habit of depending on Taylor 
“know how” and Taylor instruments to help solv 
your packing house problems, start today by calling 
in your Taylor Field Engineer. Taylor Instrumemt 
Companies, Rochester, N. Y., and Toronto, Canada 
Instruments for indicating, recording and controlli 
temperature, pressure, humidity, flow and liquid | 





# ‘ 
‘Taylor Instruments 
——————s MEA 


ACCURACY FIRST 


IN HOME AND 



















INDUSTRY 
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Year after year the nation’s truck users buy more 
Chevrolet trucks than any other make. For every kind 
of trucking job they prefer Chevrolet power and 
Chevrolet value. 

Now, Chevrolet’s two rugged valve-in-head engines 
give more power than ever. Advance design, solid 
construction and low prices give Chevrolet more value 
than ever. 

Prove it to yourself. See the new Chevrolet P-L 
Trucks. Check them for popularity, performance, 
payload and price. In 1950 they are more than ever 
America’s best truck buy! 


CHEVROLET MOTOR DIVISION, General Motors Corporation, DETROIT 2, MICH. 


LEADING WITH ALL THESE PLus FEATURES: 


« TWO GREAT VALVE-IN-HEAD ENGINES: the New 105-h.p. Load- 
Master and the Improved 92-h.p. Thrift-Master—to give you greaier 
power per gallon, lower cost per load e THE NEW POWER-JET 
CARBURETOR: smoother, quicker acceleration response « DIA- 
PHRAGM SPRING CLUTCH for easy action engagement « SYNCHRO- 
MESH TRANSMISSIONS for fast, smooth shifting « HYPOID REAR 
| AXLES—5 times more durable than spiral bevel type « DOUBLE- 
ARTICULATED BRAKES—for complete driver control « WIDE-BASE 
WHEELS for increased tire mileage « ADVANCE-DESIGN STYLING 
with the “Cab that Breathes” « BALL-TYPE STEERING for easier 
handling « UNIT-DESIGN BODIES—precision built. 
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ADVANCE-DESIGN TRUCKS 


Pee ularity Leaders 


Chevrolet trucks outsell all others. In every 
postwar year truck users have bought 
more Chevrolets than any other make— 
proof of the owner satisfaction they have 
earned throughout the years. 


* * 
| pars ance Laelia 


The new Chevrolet Pel trucks give you high 
pulling power over a wide range of usable 
road speeds—and on the straightaway, 
high acceleration to cut down total trip time. 


Poviead ldées The 


rugged construction and all-around econ- 
omy of Chevrolet Pel trucks cut operating 
and repair costs—let you deliver the goods 
with real reductions in cost per ton per mile. 


Pi rs 

rice Leaders from low 
selling price to high resale value, you're 
money ahead with Chevrolet trucks. Chev- 
rolet’s rock-bottom initial cost—outstand- 
ingly low cost of operation and upkeep— 
and high trade-in value, all add up to the 
lowest price for you. 
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The NEW Globe 
SILENT CUTTER 















B 
















‘ 
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> oa All food contact surfaces easily cleaned. have 
Hand rails and unloading chutes highly polished, easily removed for i 


¢leaning. : “Pri 
4. No tools needed for cleaning purposes. of th 
5. Universal alignment of bow! and cover seals effectively, controls Knife a ve 
clearances and minimizes frictional losses. W 

6. Drive motor permanently mounted to frame—frictional heat eliminated. aun 
7. Drive and unloader motors are fan cooled — fully inclosed—bow!l is 
highly polished nickel cast iron—also available with chromium finish on Mor 
cutting surfaces. men' 


8. Disc type unloader, automatically operates when lowered into bowl, = 
shuts off motor when raised. 


9. Comes equipped with noise and vibration dampeners. and 
10. Impossible to operate machine unless cover is firmly set-— a plus safety hous 


factor. she | 
The new Globe Silent Cutter has everything — does its job better and 
faster than ever before. See how it can speed up production in your 
plant. Write for full details today. 





35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
Wa G L @ ) is & (f? 4000 $O. PRINCETON AVE 
Ahe Compan CHICAGO 9, ILLINOIS 
C 
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IN OUR OPINION: 


HE proposal of the U. S. Department of 

Agriculture to revise certain provisions of 
the standards for federal beef grading (see the 
news story on page 19) should be given full sup- 
port by the meat packing industry. 

The proposal has the approval of the beef com- 
mittee of the American Meat Institute and in 
substantially the same form was accepted by the 
Western States Meat Packers Association at its 
convention in February. The change in stand- 
ards, in outline, was formulated, carefully ex- 
amined, criticized and then almost unanimously 
approved at a meeting of the cattle and beef in- 
dustry committee in Chicago in March. The com- 
mittee included representatives of cattle pro- 
ducers and feeders, large and small elements in 
the meat packing industry and chain and inde- 
pendent retailers. 

In considering various suggestions for changes 
in federal grading standards at the Chicago 
meeting the committee kept its attention fo- 
cussed on two major objectives: 

1. Removal of young, tender, good-eating beef, 
which is only moderately fatted but has strong 
consumer appeal, from the catch-all Commer- 
cial classification with its older cows, etc., and 
the grading of this young beef under a descrip- 
tive and attractive name. In other words, the 
group decided that all good-eating beef should 
have a name which would carry the connotation 
of “goodness” to the consumer. 

2. Utilization of the two grading terms 
“Prime” and “Choice” to cover a wider range 
of the best beef rather than confining their use to 
a very small percentage of cattle marketed. 

While the standards proposed may not be ideal 
from the standpoint of the meat packer, we do 
believe that they are more practical and possess 
far more sales value than the ones now in use. 
Moreover, they appear to satisfy almost all ele- 
ments in the livestock and meat industry—those 
who raise and feed cattle to meet certain stand- 
ards of salability, those who process the cattle 
and must wholesale the beef in carcass or cut form 
and the dealers who take their orders from the 
housewife in supplying her with the kind of beef 
she desires at the price she is willing to pay. 


It is possible that there will be ill-informed 
opposition to the changes. In his own interest 
and those of the whole livestock and meat indus- 
try, as well as those of consumers of meat, it is 
desirable that every meat packer express his 
favor toward the proposal in a letter to the di- 
rector of the livestock branch, Production and 
Marketing Administration, U. S. Department of 
Agriculture, Washington, D. C. All comments 
and views, directed specifically to the proposal, 
must be submitted to the above address in writ- 
ing not later than July 11, 1950. 


Swift Reports Good 
Results in Operations 
for First 6 Months 


The first half of Swift & Com- 
pany’s current financial year, 
which ended April 30, was a bet- 
ter period in the meat packing in- 
dustry than the same period last 
year, John Holmes, president, 
said in Boston Thursday. Holmes 
was in Boston to receive an in- 
dustrial statesmanship award that 
the jubilee committee presented 
to 51 business leaders in America. 


Holmes stated that while 
definite predictions on operating 
results cannot be made six months 
ahead in the packing industry, he 
sees nothing in the general busi- 
ness picture to indicate packing 
results would be unsatisfactory. 

In the six months just ended 
Swift’s tonnage was about equal 
to the six months a year ago, 
and prices on the whole show little 
net change whereas a year ago 
they were declining. 


Antitrust Suit to 
Take Many Months 


Philip L. Sullivan, Chicago fed- 
eral district judge, announced 
this week that he was turning the 
government’s antitrust suit de- 
signed to break up the four larg- 
est meat packing companies into 
14 smaller concerns over to 
Charles A. McDonald, a special 
master. He also stated that “there 
were all indications that evidence 
will be voluminous and _ highly 
technical” and that the case 
would take many months. 


BUYS LARD FOR EXPORT 


Late this week the Department 
of Agriculture purchased 25,- 
750,000 lbs. of lard for export to 
Germany. Prices averaged 13.11c 
a lb., f.a.s., eastern and Gulf 
ports. The purchase was made 
under a procurement authoriza- 
tion from the ECA. 


CHEMICALS IN FOOD 


The rules committee of the 
House has approved a resolution 
calling for an investigation of the 
adulteration of dairy, meat and 
food products by new chemical 
processes. The resolution has 
now been sent to the House for 
consideration, 


HELP FOR EVERYONE 
GOAL OF AMI 1950 
ANNUAL CONVENTION 


The annual meeting of the 
American Meat Institute this 
year is being specifically designed 
to make it of outstanding value to 
each member who attends, the In- 
stitute announced this week. The 
meeting will be held at the Pal- 
mer House, Chicago, September 
29 through October 3. 


The section meetings which 
proved so popular and well at- 
tended prior to the war are back 
on the program again by demand 
of the members. On Friday, Sep- 
tember 29, and Saturday, Septem- 
ber 30, there will be meetings for 
those interested in livestock, for 
sales and advertising people, for 
the operating men and scientists 
and for the engineers and con- 
struction men. 


One entire session on Friday 
will consider packaging problems, 
with particular reference to new 
developments in prepackaging. 
The sausage section, which in the 
past has been one of the most 
popular of the section meeting 
programs, will be Saturday morn- 
ing. 

An exhibit of packinghouse 
equipment and supplies will open 
Friday morning. Manufacturers 
of packinghouse equipment are 
being asked to install actual 
working models of their ma- 
chinery. 

An informal supper party has 
been scheduled for Sunday eve- 
ning, October 1, at the Palmer 
House, and in addition other 
events of special interest to 
women are being planned. 

The annual dinner will be Tues- 
day night in the Palmer House. 

General sessions on Monday 
and Tuesday will be more con- 
densed than in the last few years. 
The most important subjects fac- 
ing the industry will be covered, 
but members will have more free 
time to examine the exhibits, visit 
with fellow members, make trips 
to meat packing plants in the city 
and visit the American Meat In- 
stitute Foundation. 


NEW HOG TOP 


The $20.30 per cwt. paid for 
hogs at Chicago, Friday, May 
19, was a new top for 1950, and 
was the highest price paid since 
September 30, 1949. 








smokehouse, facilities for washing 
treed meats immediately after 
smoking, stainless. steel surfacing 
throughout permitting rapid cleaning of 
the house after each smoke operation 
and absolute temperature control within 
a plus or minus two degree range are 
among the outstanding features of 
smokehouses recently installed in the 
Boston Sausage & Provision Co, plant 
in Boston. 

The four all stainless steel houses, 
with a total capacity of 220 trees or ap- 
proximately four carloads of hams 
and/or bellies, are among the largest 
single level smokehouses in the country. 
The units were designed and installed 
to the plant’s specifications by the 
Atmos Corporation, Chicago. 

A construction feature of the smoke- 
houses is the multiplicity of rails in 
three of the units. Two of the houses 
contain four rails each with a capacity 
of 60 trees while one house has five rails 
with a capacity of 70 trees. The fourth 
house has two rails with a capacity of 
30 trees. Each of the smokehouse units 
is completely air conditioned, both as to 
temperature and humidity. They are 
equipped with Powers wet and dry bulb 
temperature indicating regulators. 

In all of the houses hot conditioned 
air is admitted through overhead ducted 
series of air jets located along the sides 
of the house and the air is returned 
through duct openings located in the 


CC smcxchous processing within the 


STAINLESS STEEL HOUSES 


TOP PAGE: The striking appearance of 
the stainless steel houses can be seen in this 
view of one smokehouse and a partial view 
of another. At the corner of the house ad- 
jacent to the wet and dry bulb indicating 
regulators are the flip type control switches 
for the hot air and smoke fans and the 
controls for showering meats in the smok- 
ing chamber. RIGHT: Located directly 
above each smokehouse is its individual 
smoke generator, heat exchange chamber 
and blower unit. 
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center of the house. All of the ducting is 
located at the ceiling level of the houses. 
The air is admitted in alternate cycles 
through the banks of air jets at either 


side of the house. The entering air 
moves downward rapidly until it strikes 
the floor when it mushrooms and moves 
upward slowly through the product as a 
curtain-like mass of air, heating the 
product evenly throughout the entire 
house. 

The plant’s general manager and vice 
president, Barnett Miller, has supple- 
mented the temperature readings of the 
Powers indicating regulator with a 
smoke chart form which provides man- 
agement with accurate data on smoke- 
house performance. The chart is a 
schematic drawing of the individual 
houses in the plant. On this chart the 
smoker plots the internal temperature 
readings from product located on trees 
in the rear, center and front of the 
house. The product on the individual 
tree is also sampled for temperatures at 
top, bottom and center. Based on the 
readings provided from several days 
operations, hot air volume adjustments 
have been made so as virtually to elimi- 
nate any temperature differential and 





in all instances to hold it within the 
desired range of plus or minus two de- 
grees only. 

In the four- and five-rail houses addi- 
tional ducted jets are provided for each 
of the rails. The infiow of hot air is co- 
ordinated for the alternate rail. The 
alternation of the hot air cycle prevents 
any turbulent and uneven distribution 
of the air. 

The air conditioning units are lecated 
on the floor above the smokehouse. The 
heated air is distributed by a central 
fan unit and admitted as needed to the 
individual houses. The various louvers 
for the ducts are operated by means of 
steam. 

The central smoke generators are also 
located on the second floor and smoke 
from them is admitted as desired into 
the various houses. 

Smoke is made for each of the smoke- 
houses in an individual smoke generator 
which furnishes the smoke required for 
one house. Before entering the smoke- 
house, the smoke is dry filtered to elimi- 
nate any fly ash or soot. 


Items such as frankfurters, which re 
quire moist heat processing after smok 
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ing, can be completely processed in the 
smokehouse. Cooking is accomplished 
by admission of live steam in the smoke 
and hot air ducts, and the steam is re- 
circulated throughout the smokehouse 
under instrument control. This provi- 
sion eliminates the need for additional 
handling of the cages and considerably 
shortens the overall processing time re- 
quired. 


Heat for the smokehouses is provided 
by steam. The conditioning system is 
equipped with Aerofin heating coils. 
Every three feet the hot air ducts have 
clean out openings which allow rapid 
and easy cleaning. 


The entire interior and exterior sur- 
faces of the houses are of stainless steel 
and present a highly polished surface 
area which can be readily cleaned. There 
is no surface area which may become 
pitted and permit the lodging of greases 
and creosote. 


It is the practice of the plant to hose 
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the house down after each smoke in ad- 
diticn to the more elaborate weekly 
clean up. The absence of any stale 
grease in the entire house assures a 
fresh smoke aroma for the meats being 
smoked. There is no floor ducting to im- 
pede clean up operations. All the floors 
are properly drained fer maximum run 
off of clean up water. 

Good drainage is essential to the 
showering operation which is conducted 
after each smoke. Management states 
that the advantages of showering prod- 
ucts such as smoked hams immediately 
after processing are: 1) removal of the 


INTERIOR CONSTRUCTION 


The dual arrangement of the banked hot 
air jets is visible in this photograph. A 
double bank of jets can be seen in the 
background. Each of the two banks of 
jets provides the heat for a single overhead 
rail. This arrangement heats product 
evenly throughout the entire house. 








TESTING PRODUCT IN HOUSE 


A. Jurkiewicz, plant superintendent, is 
shown testing the internal temperature of 
hams which have been smoked and show- 
ered. The absence of supporting structural 
members can be seen; this feature gives the 
house maximum smoke load for the area 
which is occupied by the houses. 


grease improves the appearance of 
meat; 2) the natural color of the smoked 
meat is shown to its best advantage; 3) 
the stockinetting is removed more eas- 
ily, eliminating the danger of pulling 
bits of meat free with the stockinetting, 
and 4), and this is the most important 
from the standpoint of appearance, the 
glazed finish of the hams. 


The load of the meat within a smoke- 
house is carried integrally by the house. 
The load is transferred to the floor by 
the smokehouse structure. There are no 
supporting beams transferring part of 
the meat load to the ceiling. Structural 
members located within the panels of 
the house support the entire load from 
the ceiling of the smokehouse and dis- 
tribute it to the floor area. 


The stainless steel smokehouse doors 
are equipped with miner type locks and 
chrome hinges with sponge rubber gas- 
kets, making them smoke tight. The 
doors are insulated with 2 in. of insula- 
tion. 

There are 2 in. of insulation through- 
out the floor and wall area of the smoke- 
house and 4 in. in the ceiling. All joints 
of the smokehouse are vapor and smoke 
sealed. All the outside surfaces of the 
house are of number four finish 18-8 
Type 302 stainless steel. 

The houses can be heated as rapidly 
as desired. They can be heated from 70 
to 180 degs. in a period of only 15 
minutes. 

Officials of the Boston Sausage & Pro- 
vision Co. are Max Chernis, president; 
Barnett Miller, vice president; Harold 
Harmon, vice president, and Herbert 
Chernis, treasurer. Equipment credits: 
Smokehouse, Atmos Corporation, Chi- 
cago. 
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MEAT 


Here’s the biggest advertising line-up the Meat Educational 
Program has ever put behind frankfurters and ready-to- 
serve meats. And it comes out right when you need it most 
—right when it will do the most good. It puts summer sell 
in sausage by showing the summertime need for the kind of 
nourishment that sausage, like all meat, supplies. 


This is the Timetable 


JUNE 20 Full-color page on liver 


sausage and frankfurters appears 
in July 4 issue of LOOK 


JUNE 20 Full-color page on frank- 


furters and variety of ready-to- 
serve meats appears in July issue 


of GOOD HOUSEKEEPING 
JUNE 23 Big two-page spread 


appears in June 26 issue of LIFE 


JUN f 27 Big ad — pins national pro- 
motion right down to your local 


areas. In NEWSPAPERS 
JUNE 30 Full-color page, “Hits in 


Sausage,” appears in July issue of 


LADIES’ HOME JOURNAL 


JULY 18 Full-color page on cold cuts 
appears in August 1 issue of LOOK 
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EDUCATIONAL PROGRAM 
JUNE—JULY, 1950 


Here’s a promotion kit that will heada 
profit parade toward your retailers 
stores. Kit contains price streamers, 
display poster, price cards, newspaper 
mats, full details on the advertising— 
the kind of materials retailers like to 
get and to use. Get them out and get 
working —the more tie-ins, the more 
sales and profits the Meat Educational 
Program will make for your company. 


AMERICAN MEAT INSTITUTE 
Headquarters, Chicago * Members throughout the U. S. 
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USDA Proposes Shift in Use of Grade Names; 
“Good“’ Would Be Top Present ‘“Commercial”’ 


invited by the Production and 

rketing Administration of the U. S. 

Department of Agriculture on a pro- 

revision of federal grade stand- 
ards for steer, heifer and cow beef so as 
to bring them more in line with present 
marketing practices. Comments on this 
proposal are invited during the next 60- 
day period. 

Under the changes proposed (as a re- 
sult of a livestock industry meeting re- 

rted in THE NATIONAL PROVISIONER 
of March 25), the present Prime and 
Choice beef grades would be combined 
under the name Prime, the present Good 
grade would be renamed Choice, and a 
new grade to be called Good would in- 
clude beef from high quality young cat- 
tle now graded Commercial. 

In making the announcement the De- 
partment stated that the need for a 
change in the present Commercial grade 
has been recognized for some time. To 
meet this need the Department last 
summer proposed dividing the present 
Commercial grade into two new grades. 
Comments received on this proposal, 
however, were largely unfavorable, and 
subsequently the national beef industry 
advisory committee recommended that 
the Department invite comments on the 
revision being proposed today. Although 
this committee is not an official Depart- 
ment group, it has representation from 
cattlemen, farmers, feeders, packers, re- 
tailers, and other interested producer 
and distributor groups. 


OMMENTS and views have been 
C 


The proposed revision would accom- 
plish the objective of the Department’s 
earlier proposal, which was to increase 
the effectiveness of federal grades as a 
standard or guide for trading in young- 
er beef. It would do this by putting into 
another grade the beef from younger 
animals now included in the present 
Commercial grade. Commercial grade 
has had little use because beef of this 
grade currently covers too wide a range, 
being produced from the youngest ani- 
mals classed as beef to the oldest ani- 
mals coming to market. Under the cur- 
rent proposal this young beef would be 
sold under the grade named Good, 
whereas under the earlier proposal it 
would have been sold under a new grade 
name to be called Regular. 


In addition, the current proposal 
would help to achieve a wider use of 
grading terms that are familiar to all 
who buy and sell beef. While the change 
would not affect the quantity of beef 
available in the varying degrees of fin- 
ish and quality, it would provide a bet- 
ter overall grade basis for consumers, 
dealers, and others to use in buying and 
selling beef. In recent years, the term 
Prime as applied to a grade of beef has 
had little use because beef of this grade 
has been practically unavailable to most 
consumers. The proposed merger of the 
present Prime and Choice grades would 
make the percentage of beef available 
under the grade name Prime more in 
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line with the percentage of finished beef 
meeting this grade specification when 
the grades were first established. 

The Department noted that offsetting 
this advantage, at least in part, is the 
disadvantage that would seem to lie in 
the proposed shift in all the consumer 
grades currently in use. This disadvan- 
tage, although important during the pe- 
riod in which consumers, retailers, and 
all others who deal in beef would be 
familiarizing themselves with the new 
terminology, need be only temporary. 
The Department, if the proposed revi- 
sion is adopted, would make every ef- 
fort to inform all users of beef grades 
of the significance of the changes. 


Any person who wishes to submit 
written data or views concerning this 
proposal may do so by filing them with 
the director of the livestock branch, 
Production and Marketing Administra- 





USDA Will Offer Meat 
Inspection to Packers 
Selling in Local Area 


Meat packers who sell only in local 
areas without crossing state lines will 
be offered federal meat inspection and 
certification service for the first time, 
beginning June 2, the U. S. Department 
of Agriculture has announced. 

The regulations will be issued under 
the Farm Products Inspection Act and 
administered by the Department’s Bu- 
reau of Animal Industry meat inspec- 
tion service. Since the program is not 
organized under the Meat Inspection 
Act of 1906, products identified as in- 
spected and certified would not be 
eligible for interstate shipment or for 
entrance into plants operating under the 
Act of 1906. 


The program is being created in 
answer to requests from local communi- 
ties asking similar protection from the 
federal government to that provided 
plants shipping products into interstate 
trade. Also, local communities will be 
able to enter into cooperative agree- 
ment with the BAI and obtain the serv- 
ice of federal inspectors to inspect meat 
and meat products and to certify that 
they are sound, healthful, wholesome 
and fit for human food. Applicants 
granted the service will pay fees to 
cover the expenses incurred by the 
Bureau in furnishing the service. 


Products inspected and certified under 
the new program will be stamped with 
a diamond-shaped emblem showing the 
meats are “U. S. Inspected and Certi- 
fied.” Those which are certified for in- 
terstate shipment carry a round stamp 
of inspection and the legend, “U. S. In- 
spected and Passed.” 


When the regulations are made pub- 
lic after June 2, applications will be 
accepted by the meat inspection service, 
Bureau of Animal Industry, USDA, 
Washington 25, D. C. 


tion, U. S. Department of Agriculture, 
Washington 25, D. C., not later than 
July 11, 1950. All comments and views 
must be submitted in writing and must 
be confined to the changes in the four 
beef grades presented in this proposal. 
These comments and views will make up 
a public record on the proposed changes. 


Early Lambs Reported in 
Good Condition on May 1 


The condition of early spring lambs 
was generally favorable on May 1 in 
spite of cool weather and slow growth 
of pastures and ranges in many sec- 
tions, the Bureau of Agricultural Eco- 
nomics reported recently. Moisture and 
feed conditions in much of the Texas 
sheep country were improved by April 
rainfall. In California, feed conditions 
and development of lambs have been 
favorable. However, the Pacific North- 
west and the southeastern states have 
experienced cool weather which has re- 
tarded development of new feed. 


In California, rainfall in late March 
and early April was beneficial to feed 
growth, permitting the early lamb crop 
to develop very favorably. In the Sac- 
ramento Valley timely rainfall has as- 
sured good feed supplies, and early 
lambs have developed very well. In the 
Pacific Northwest lambs have been 
somewhat retarded by the cold weather 
and lack of new green pasture feeds. 
Even so, producers expect a large part 
of the crop to reach slaughter weights 
in contrast with last year when a fairly 
large part of the crop was marketed as 
feeder lambs. In the southeastern states, 
cool, dry weather has been favorable for 
lambs but has retarded feed develop- 
ment to some extent. 


Marketings of early lambs in Cali- 
fornia will be later than last year when 
they were accelerated by dry weather. 
The proportion of California lambs that 
will be marketed at slaughter weight 
will be greater than a year ago. Mar- 
ketings should reach a peak late in May. 
In Texas the outlook for early lambs 
was improved by better feed supplies. 
Marketings of Texas yearling lambs 
were heavy during April, but they are 
expected to be in smaller volume during 
May. The movement of early lambs in 
the southeastern states will be earlier 
than usual due to the earlier lambing 
time. In the Pacific Northwest, market- 
ings are expected to be somewhat later 
than usual. 


NEW MEAT FOOD MAY AID 
MILK-ALLERGIC BABIES 


Scientists at the University of Minne- 
sota have found that cooked lean meat 
enriched with calcium, phosphorous and 
other minerals is a good substitute for 
milk for the milk-allergic baby. Aside 
from the value to babies allergic to milk 
proteins, the mineral-enriched meat 
may be an aid to those who tire of milk 
early in life, Dr. Irvine McQuarrie of 
the university’s pediatrics department 
said. The study was conducted on rats. 
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THE present time, the trend for 
meat canners is to employ litho- 
graphed containers wherever pos- 


A 
sible. The lithography, in many cases, is 
quite artistic and care should be exer- 
cised to maintain eye appeal. Under 
normal good plant operations no diffi- 


culty is encountered with scratched or 
defaced labels. Under adverse operating 


conditions, however, the lithography 
may be partially removed either chemi- 
cally or mechanically. Of the two, chem- 
ical removal of the lithography is en- 
countered more frequently than me- 
chanical. 


Perhaps the most frequent problem 
encountered with chemical removal of 
lithography occurs in the retort opera- 
tion and can be traced to boiler com- 
pound. In some instances the steam 
lines leading to the retorts are long and 
poorly trapped. In addition, the capacity 
of the boiler in many cases is inadequate 
for peak load operations. When these 
conditions exist, the surging of the boil- 
er may expel some of the alkaline boiler 
residue along with the steam, and this 
is carried into the retorts where it is in 
contact with the cans during the entire 
heat process. In mild cases, very little 
effect is to be observed on the tin plate 
but in many instances the exterior of 
the cans shows a badly detinned or 
etched condition and the lithography is 
removed, The best way to eliminate 
this type of trouble is to use well 
trapped steam lines, to eliminate exces- 
sive overloading of the boilers and to 
practice frequent blowdowns to remove 
accumulated salts from the boiler. 


Filled-Can Washing 


In the past, chemical lifting of out- 
side lithography has also been traced 
to the method of filled-can washing em- 
ployed. There are two methods in use 
for washing cans with detergents, ei- 
ther of which is satisfactory if prop- 
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Keeping Eye-Appeal 
in the 


Metal Container 


By G. H. McDONNELL and Dr. B. S. CLARK* 
American Can Company 


erly used. In the batch-wise method a 
tank or retort is filled with a hot mild 
solution of some detergent such as tri- 
sodium phosphate. The washing con- 
sists of submerging the filled cans in the 
solution for sufficient time to remove 
the grease or extraneous material. 


The cleaning operation is dependent 
upon the strength of the solution, the 
temperature of the solution and the 
length of time the cans are exposed. 
Trouble with lithography removal may 
be encountered with this method of 
washing if the concentration of the so- 
lution is too great, or if the washing 
time is extended beyond the limits set 
up for any given concentration. Difficul- 
ties may also result from this method of 
washing if the cans are not adequately 
rinsed after washing. This is particu- 
larly true if the cans are washed and 
not rinsed sufficiently prior to process- 
ing, thereby carrying some of the alkali 
into the retort. 


A second method of washing employs 
the use of high pressure sprays of a 
hot detergent. This type of washer is 
generally used immediately following 
the closing machine. The only time that 
lithography removal has been traced to 
this type of washer is in instances 
where the cans were not rinsed well 
after washing and before processing. If 
the cans are not rinsed, sufficient deter- 
gent can be carried into the retort to 
affect the lithograph coating. Regard- 
less of the type of cleaning employed, 
it is better to wash and rinse the cans 
prior to processing owing to the fact 
that it is easier to do a thorough job 
of cleaning than is the case when prod- 
uct has been cooked onto the external 
surfaces of the container, Washing the 
cans prior to processing, however, re- 
quires that the retorts be maintained in 
a clean condition. 

Lithography, being a semi-hard thin 
film, can be mechanically defaced by 
scratching or abrasion. Perhaps the 
greatest possibility of scratching oc- 
curs when cans are jumbled in the re- 
tort crates. This type of scratching can 


*This article is, in part, a paper presented at a 
conference on research sponsored by the American 
Meat Institute. 


be eliminated if reasonable care is ex- 
ercised in loading the crates. Best re 
sults are accomplished through the use 
of properly engineered lines or, in the 
case of semi-automatic lines, by strap. 
ping the cans into the retort crates in 
an orderly pattern. If the cans are al- 
lowed to drop into the crates, the fall 
should be broken by dropping the cans 
onto a board which in turn deflects the 
cans into the unfilled portion of the 
crate. 


Mechanical Damage 


Instances have been’ encountered 
where the lithography is abraded from 
the container during processing. This is 
caused by retort “chatter.” This type of 
trouble can be eliminated by the elimi- 
nation of the water blanket in the bot- 
tom of the retort or, if cooking in water, 
by employing a suitable steam spreader 
in the bottom of the retort or by confin- 
ing the cans firmly in the retort crate. 


The primary purpose of inside enamel 
on most meat cans is to eliminate sul- 
phide discoloration on the container 
and product. With products such as 
chili con carne, however, the enamel is 
employed also to reduce can corrosion, 
thereby increasing the shelf life of the 
container. Provision of adequate serv- 
ice life is an essential objective of the 
inside can enamel when electrolytic 
plates are employed for heat sterilized 
canned foods. 


The extensive use of inside enamel 
for meat cans started when it was nee- 
essary to employ the use of substitute 
plate. Prior to this time most meat cans 
were made of plain tin plate. Many 
meat products, unlike vegetable and 
fruit canned food products, are formu 
lated and for that reason can combine 
ingredients which attack can enamels 
and which therefore affect selection of 
the enamel to be applied. 

Some of the factors which must be 
taken into consideration when choosing 
the enamel include amount and type of 
spice, fats, oil, acid and special ingredi- 
ents, such as liver, used in the formula- 
tion. Normally, the amount of spice em- 
ployed is small and for that reason ex 
erts no deleterious effect upon the 
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enamel film. However, highly spiced 
items, such as the so-called “deviled” 
products, can contain sufficient spice to 
exert @ softening effect on enamel coat- 
ings. As for type of spice, it appears 
that spices high in volatile constituents 
or spice oils offer a greater problem 
than the natural spices having a low 
yolatile composition. 

As stated previously, one of the main 
purposes for using inside enamel on 
meat cans is to eliminate sulphide dis- 
coloration. An enamel film in which zine 
oxide is incorporated is most effective 
for this purpose and is used most fre- 
quently. This type of coating, however, 
has little or no resistance to acids so 
for that reason cannot be employed for 
products containing vinegar or large 
amounts of tomato products. 

It is indeed a rare situation when a 
manufacturing operation does not have 
an unknown factor with which to con- 
tend. Normally fats or oils do not offer 
any special problems. Trouble can be en- 
countered with these ingredients, how- 
ever, when the acid number is high. 
Some time ago a very interesting prob- 
lem along this line was investigated. 
Test packs were made of a new product 
and an enamel selected which gave sat- 
isfactory results. It developed that when 
commercial operations started, certain 
batches of the product caused enamel 
failure. Investigation revealed that the 
source of the trouble lay in the manu- 
facturing process which included pre- 
cooking the product in a deep fat. In 
this case, the acid number of the fat in- 
creased sufficiently on extended usage 
to cause the trouble. 


Liver products, as a class, attack 
standard enamel films and for such 
products special enamel coatings are 
specified. Even these, however, should 
be thoroughly tested before commercial 
application is made to determine their 
suitability. An increasing amount of 
evidence is available to show that form- 
ulated foods may show wide natural 
variations in their ability to attack en- 
amel films. The best policy to follow 
with any new product is to maintain 
careful check on the item for at least 
the length of time it would normally 
be expected to remain in distribution 
channels, Likewise, because of the nat- 
ural variations described, a number of 
packs made from different batches 
should be stored and observed before 
selection of the type of enamel is made. 


Storage and Handling 


To those who have an opportunity to 
visit many plants, the amount of eco- 
nomic waste encountered due to rough 
and careless handling of cans or canned 
goods is impressive. Possibly part of 
this trouble can be traced to employe’s 
ignorance of the fact that a filled can 
Tepresents a definite investment. 

The basic cause of a great deal of can 
damage, however, lies in the manner in 
which operations are carried out. Ex- 
cept for a few items, meat canning lines 
are not highly automatic and therefore 
Tequire a number of manual operations. 
Coupled with abuses of manual opera- 
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USDA Workers Succeed in Preserving Canned 
Protein Foods with Anti-Biotics, Mild Heat 


ANNED fish and chicken are among 
the products that have been pre- 
served satisfactorily with subtilin (a 
bacterially produced microbe-killer) and 
mild heat in preliminary studies in the 
new field of preserving foods with anti- 
biotics, according to Dr. A. A. Anderson 
of the Bureau of Agricultural and In- 
dustrial Chemistry. 


In reporting before the Society of 
American Bacteriologists this week on 
work done by Dr. H. D. Michener and 
himself at the Bureau’s western region- 
al research laboratory in Albany, Cal., 
Dr. Anderson described experiments in 
which subtilin destroyed botulinus 
spores (the “seeds” from which the or- 
ganism develops) under conditions 
which would otherwise have made them 
grow and multiply rapidly. 


This study of how subtilin attacks one 
of the organisms that might contami- 
nate food products is part of the Cali- 
fornia laboratory’s continuing program 
of research on canning with anti-biotics, 
a field of use for the so-called “wonder 
drugs” only recently opened to scien- 
tific investigation. 


To destroy botulinus and other food- 
spoiling organisms, canners now cook 
foods for 30 to 60 minutes or longer 
under pressure at temperatures above 
the boiling point of water. Scientists at 
the laboratory have found, however, 
that when tiny amounts of subtilin are 
added to canned foods they can be ster- 
ilized effectively by milder heat treat- 
ment (212 degs. F. or lower) in 5 to 10 
minutes without pressure-cooking. 


The government researchers believe 
that this new canning method, besides 
helping canners to cut costs, will im- 
prove flavor and texture of many canned 
foods. This is possible because long 
cooking at high temperatures can be 
avoided. Canning with subtilin or other 
anti-biotics, the scientists emphasize, is 
still in its early stages and will probably 
not be ready for commercial use any 
time within the immediate future. 


Peas, asparagus, corn, green beans, 
peeled potatoes, precooked rice and 
mushrooms are some of the products 
that have been preserved satisfactorily 
with subtilin and mild heat in prelimi- 
nary studies at the California labora- 
tory. The process also offers a means of 
preserving foods that are not usually 
canned by ordinary methods because 
heat treatment makes them mushy and 
unattractive to consumers. 


In the laboratory’s tests to date, sub- 
tilin has been dissolved in a weak saline 
solution before being injected into cans 
of vegetables or other foods. Only very 
small amounts of the anti-biotic are 
necessary. A ratio of about 20 parts of 
subtilin to a million parts of canned 
produce has been found adequate. This 
corresponds to less than 1 oz. of subtilin 
per ton of canned food. 


Although research workers at the 
laboratory have tried a number of anti- 
biotics and found several that might be 
usable in food preservation, subtilin ap- 
pears so far to be the most satisfactory. 
This protein-like substance is produced 
in submerged fermentation (by a proc- 
ess similar to that used for penicillin) 
by a common bacteria, Bacillus subtilis. 
The anti-biotic was first discovered by 
workers at the laboratory in 1944. It 
has several advantages for use in can- 
ning: 

(1) It is effective against all spore- 
forming (heat resistant) bacteria or 
other organisms known to occur in food 
products; 


(2) It keeps its germ-killing power 
better in the presence of heat than most 
other known anti-biotics; 


(3) It appears to be destroyed by 
enzymes in the human digestive tract 
and therefore is not likely to accumu- 
late in the body; and 


(4) After extensive tests with rats 
and limited tests with human patients, 
no evidence has yet appeared that the 
anti-biotic is toxic when taken into the 
digestive system. 





tion is the use of makeshift equipment, 
such as can washers, retort trays, fillers 
and inadequate or improper empty can 
storage facilities. Some plants have re- 
duced their loss of cans and improved 
the appearance of the finished package 
by tracing the source of the trouble and 
then instituting corrective measures. 
Regardless of any plan instituted, it is 
necessary to maintain close supervision 
and carry out some type of employe 
educational program if filled can dam- 
age is to be minimized, 


Empty can storage also deserves at- 
tention if rusting and damage to the 
cans before use are to be avoided. Con- 
siderable loss of cans or detraction from 
their appearance has occurred from 
storing cans in barns, sheds, damp 
basements and similar unsuitable loca- 
tions. While empty cans will follow 


changes in atmospheric temperatures 
more closely that filled ones, some heat- 
ing facilities are usually necessary to 
prevent wide temperature differentials 
between the cans and the surrounding 
atmosphere which will cause condensa- 
tion of moisture on the cans. Good stor- 
age, in addition to being heated, should 
also be clean and dry. 


Much mechanical damage to the cans 
will be eliminated if the storage space 
is adequate in size and convenient to 
the canning operations. Where storage 
is at a distance, in other buildings or 
even outside the plant, extra handling 
operations are required which are not 
only expensive as far as labor costs are 
concerned, but also cause considerable 
can damage from the extra handling. 
The solution to this problem is to locate 
can storage as close to the canning lines 
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storage conditions. 
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damage to which reference is made, 
IN YOUR HANDLING OPERATIONS e buckles, panels, detinning, nicking ay 
similar physical damage to the contajp, 
ers. The latter two difficulties were &. 
scribed in the discussion of lithography 
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. . $0 little that many METZGAR installations pay "HY 
for themselves in a matter of months. 


Free gravity power and continuous flow han- 
dling combine to give you a cost advantage 
in a competitive market. Metzgar can help. 


| WHEEL AND 
ROLLER TYPE 
CONVEYORS 





Standard Lengths of 
Straight Sections — 
5 ft. and 10 ft. 
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ted to the retort too fast. When this prp. 
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pressure for too long a time durin 
pressure cooling. Once trouble of this 
type is encountered, it is readily detect. 
ed and easily corrected. 


Improper Venting 
In some instances another practic: 
has been encountered which is not onl 
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HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


ing may result in rusting of the cans or 
the blistering of the lithography, if 
lithographed can is employed. Of far 
greater importance is the fact that im- 
proper venting of the retort can caus 
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Binks cooling towers | 
pay for themselves... 


in lower operating costs 
..in increased efficiency 





A typical Binks Type “K” 
heavy duty induced draft steel-cased cooling tower. 


From their special rigid steel frames to their 
exclusive clog-proof Rotojet nozzles, Binks 
cooling towers are designed to give you the 
ultimate in cooling efficiency at lower costs. 
A Binks cooling tower virtually eliminates | 
cooling water bills. Nozzle sizes, nozzle spac- | 
ing and fan capacities are co-ordinated to | 
provide the correct air-to-water ratio for opti- 
mum cooling. | 
| 


® Available spray-filled or deck-filled 

© Shop fabricated for fast, easy installation 
® Built to give years of trouble-free service 
® Designed by experts in water cooling 





The clog-proof Rotojet nozzles 
uvsed exclusively in Binks 
towers are designed on the 
off-center inlet, whirl chamber 
principle. They assure maximum 

fluid break-up . .. maximum heot dispersol. 


Binks engineers will be glad to help you with the 
design or selection of cooling equipment suited to 
your particular needs. No obligation. 


Send today for— 
Bulletin 36—on Type 
2K spray-filled cooling 
towers (150 to 645 G.P.M.) 
Bulletin 37 —on Type 
2K-W deck-filled cooling 
towers (150 to 495 G.P.M.) 
Bulletin 39—on Heavy 
duty Type “K" cooling 
towers (1000 to 3000 G.P.M.) 





There is a Binks tower for every cooling job 


Binks 


3122-38 CARROLL AVE., CHICAGO 12, ILLINOIS | 
REPRESENTATIVES IN ALL PRINCIPAL CITIES | 
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cans are not properly drained and water 
is permitted to remain on the ends of 
the cans for an extended period. In or- 
der to overcome this difficulty, the time 
required to cool each product to an av- 
erage temperature of about 100 degs. F. 
should be established and the cooling 
cycle set up accordingly. The next step 
would be to provide suitable facilities 
for draining the excess water from the 
cans after cooling. A little time spent 
on establishing the cooling cycle for 
the cans and providing adequate drain- 
ing after cooling, will be more than re- 
paid by the elimination of rusting of 
the containers. 


NEW REDUCING DIET ALLOWS 
UNLIMITED EATING OF MEAT 


A diet that allows overweight people | 


to eat unlimited amounts of meat and 
an average helping of potatoes every 
day has been used with good results by 
the medical division of the Du Pont Co. 
Unlike most reducing programs this 
one, announced in the June issue of 
Holiday magazine, does not necessitate 
counting calories. The 20 men and wom- 
en employes at Du Pont in the test en- 
joyed a diet that totaled about 3,000 
calories a day with no stint on meat. 
They lost an average of 22 lbs. in three 
and a half months. 

Chief stipulation is that absolutely no 
salt, flour or sugar can be consumed. 
The dieter must also drink six glasses 
of water daily before 5 o’clock and the 
juice of half a lemon in a glass of water 
every day. 

The article points out that a high pro- 
tein diet is nothing new but the choice 
of meat is noteworthy because of recent 
findings which show that meat contains 
all the amino acids known to be essen- 
tial to health. 


MICHIGAN GROUP TO MEET 


The American Meat Institute, in co- 
operation with the Michigan Meat Pack- 
ers and Sausage Manufacturers Asso- 
ciation, will hold a “Dutch Treat” lunch- 
eon meeting on June 7, at 12 o’clock 
noon, at the Hotel Olds, Lansing, Mich. 
President J. A. Hannah of Michigan 
State college will discuss ways in which 
the college may extend further help to 
the meat packers and sausage manufac- 
turers. Homer R. Davison, vice presi- 
dent of the Institute, and M. O. Maugh- 
an, field staff representative, will at- 
tend. Leo Spayde, president of the Mich- 
igan association, will preside. 


NEW TRADEMARK USES 


The Irish-McBroom Packing Co., Eu- 
gene, Ore., is using its “Fence of Qual- 
ity” trademark on price tags for re- 
tailers’ use, match packs, and stationery 
as well as bacon wraps and product 
labels. The trademark consists of a 
smiling pig posed behind a fence, with 
one of the company’s products listed on 
each fence post. 








KNIFE and PLATE 
cosTs 


CUT 


a 


with SPECO 


WORLD’S FINEST 


TRIUMPH PLATES 


Four times the wear with special 
Alloy Reversible C-D Triumph PI 
GUARANTEED to stay shart 

Availat 


of sizes and 


full years 
nge styles inc 
i one piece plates for all makes 


yrinders 





CUTMORE KNIVES 


These knives are available in all 
sizes for all makes of grinders. They 
osc ME LDPE Jelesgel-pettetem@motsleMBrretteliott: Mme: 
razor edge for the life of the blade 
Will not heat or smear the meat 
Blades easily changed by the turn 
of a screw. 


WRITE TODAY! 








SPECO Dept. N. P. 50-2 
2021 Grace Street 

INC. Chicago 18, Ill. 
Please send me FREE details and 

prices on C-D CUTMORE knives and 

C-D TRIUMPH S-year plates. 

NAME. 

ADDRESS 

CITY. _STATE 
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For beauty 
in WRAPPERS 





Sopy x Patapar 


When you want a wrapper with beauty, with extra sales 
appeal call on Patapar Vegetable Parchment. 

And with Patapar you'll have a wrapper that really 
protects. Patapar has high wet-strength. It resists grease. 
With clean, strong, white folds it will keep your product 
fresh and appetizing. 

We'll print the Patapar wrappers for you in colorful 
inks with smart, modern design. Our plants are specially 
equipped for printing Patapar economically in 
one or more colors by letterpress or offset lithog- 
raphy. 

May we show you samples of printed Patapar 
wrappers and quote prices on your require- 
ments? Write us today. Pataper Keymark, 


nationally advertised 
symbol of 
wrapper protection 





PATERSON PARCHMENT PAPER COMPANY - BRISTOL, PENNSYLVANIA 
Headquarters for Vegetable Parchment since 1885 


West Coast Plant: 340 Bryant Street, San Francisco 7, California 
Sales Offices: 122 E. 42nd Street, New York 17, N. Y. e 111 W. Washington St., Chicago 2, Ill. 
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Wonderful for: 


Ham wrappers 

Butter wrappers 

Lard wrappers 

Can liners 

Ham boiler liners 
Tamale wrappers 
Sausage wrappers 
Sliced bacon wrappers 
Margarine wrappers 
and many other uses 


SEG U.% PAT OF. 


HI-WET-STRENGTH 
GREASE-RESISTING PARCHMENT 
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Personalities and Events 
of the Week 


@ Stadler Packing Co., Columbus, Ind., 
js planning an addition which will more 
than double output of its plant. Comple- 
tion is expected by about September 15, 
according to Christian Stadler, presi- 
dent. The new addition is expected to 
necessitate increasing the number of 
employes from 135 to 220. The new ad- 
dition, for hog killing and pork process- 
ing operations, will be 156 x 96 ft. and 
two stories high. It will enable the 
company to kill hogs at the rate of 300 
an hour. The project will also include a 
one-story smokehouse. 

@ Thomas E. Wilson, chairman of the 
board of Wilson & Co., Inc., Chicago, 
delivered the principal address at the 
fourth annual Husbandry Hall of Fame 
party, May 15, at the Ohio State uni- 
versity. 

@ Armour and Company will hold an 
open house Sunday, May 21, from 12:30 
to 6 p.m. at its S. St. Paul, Minn. plant 
to enable the people of St. Paul and 
Minneapolis to inspect its new meat 
canning kitchens. The new facilities 
have an annual capacity equivalent to a 
can of product for every man, woman 
and child in the United States, C. E. 
Sheehy, general manager of plant, said 
in his announcement. At the open house 
visitors will see elaborate displays of 
all Armour products as well as the can- 
ning rooms in full operation, and will 
be invited to sample frankfurters, cold 
cuts, corned beef hash and other Ar- 
mour products. A group of Armour of- 
ficials from the general offices in Chi- 
cago will attend the formal opening. 

® Edward T. Nolan, editor, THE Na- 
TIONAL PROVISIONER DAILY MARKET 
SERVICE, has been elected commander, 
Hyde Park Post No. 34 of the American 
Legion. The post, on Chicago’s south- 
east side, is among the largest Ameri- 











FARMER-PROCESSOR-RETAILER MAKES PRIZE-WINNING FLOAT 


Georgia Packing Co. used the theme “Three Important Men in Your Life,” taken from 
the current American Meat Institute’s public relations campaign, for its float in the an- 
nual Rose Show Festival at Thomasville, Ga., where the company is located. The float won 
first prize in the competition, in which business concerns, merchants and clubs of the 
city and surrounding area participate. The Rose Show has become well known throughout 
the area and attracts large groups of people from other states as well as all of Georgia. 





can Legion posts in the state of Illinois. 
@® Charles E. Haman Co., Inc., has 
moved its offices from 1 Exchange pl., 
Jersey City, N. J., to Office No. 6, 833 
Washington st., New York 14, N. Y. 
@ W. W. McCallum, vice president and 
treasurer of Oscar Mayer & Co., ad- 
dressed the Louisville chapter of the 
National Association of Cost Account- 
ants at their annual meeting on Tues- 
day, May 16. The subject of his discus- 
sion was: “Meat Industry Accounting 
and Control From the Standpoint of 
the Public Accountant, Comptroller and 
Management.” 


@® Fred Locke, who was formerly asso- 
ciated with U. S. Leather Co. in the 
hide exchange division, has joined Pack- 
ing House By-Products Co., Chicago, it 
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BRITISH VISITORS 


Wilbur Hanson of the 
laboratory staff of John 
Morrell & Co., Ottum- 
wa, Ia., is pictured in 
the center explaining 
the operation of a new 
machine to two English 
technicians on tour, 
Sydney Back, chief 
chemist for Crosse & 
Blackwell, Ltd., Lon- 
don, at left, and Arthur 
Pay, assistant factory 
manager, Brand & Co., 
Ltd., at right. They are 
part of the 16-man 
team of British packing 
firm representatives. 


was announced during the week. 
@® A new, modern sausage kitchen has 
been installed at the Fargo Packing Co., 
West Fargo, N. D. The firm was pur- 
chased in March by Everett Sense and 
Joseph DeJardine. The kitchen, which 
has a weekly capacity of 25,000 lbs., 
also cures ham and bacon. Distribution 
is throughout eastern North Dakota. 


@® Members of the foods class of Ot- 
tawa (Kans.) University recently 
toured the Kansas City plant of Armour 
and Company. 


@® An overheated smokehouse touched 
off a blaze at the Galat Packing Co., 
Akron, O., recently. Damage was esti- 
mated at $8,000, mainly to meat being 
cured in the smokehouse. The main 
building of the plant was not damaged. 
Theodore Pavkor, plant supervisor, said 
the firm would shift curing operations 
to another building until repairs are 
made. 

® Fort Scott Packing Co., Fort Scott, 
Kans., which was destroyed by fire last 
January, has been rebuilt and has re- 
sumed full operation. It is equipped to 
handle approximately 300 hogs and 200 
cattle a week, Carl Eshelbrenner, owner, 
said. In 1923 Eshelbrenner and William 
Leitz established the Fort Scott Sau- 
sage Co., and in 1940 Eshelbrenner pur- 
chased Leitz’s interest and has operated 
the plant since. 


® Edward A. Weiskopf, president of 
The Cleveland Cotton Products Co., 
Cleveland, O., died on Saturday, May 6. 
®@ A group of Chicago sportsmen, civic 
and business leaders, including men 
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prominent in the meat industry, are 
sponsoring the 1950 International 
Championship Rodeo, to be held Octo- 
ber 6 through 15 in the International 
Amphitheatre, Chicago. Heading the 
group is R. C. Munnecke, president, The 
P. Brennan Co. His associates include 
‘Roy Keys, Paul J. Corkery, Daniel N. 
Ingwersen, Harry Wertheimer and 
James E. Wise, members of the Chicago 
Live Stock Exchange; R. W. Grieser, 
Chicago Producers Commission Asso- 
ciation, and Carl R. Johnson and John 
Thompson, president, Reliable Packing 
Co., meat packers. 


®@ The Bloomington (Ill.) Provision Co. 
will hold an open house Sunday, May 21, 
in its new building. The brick and con- 
crete-block structure, 53 x 63 ft., pro- 
vides office space in front and truck 
storage in the rear. 


@ A 21,000 sq. ft. addition to the Holly 
Meat Packing Co., San Francisco, was 
begun recently. Among the new facili- 
ties to be installed will be the latest 
ionized air type refrigeration equip- 
ment which will maintain a 35-deg. be- 
low zero temperature in the plant’s 800- 
ton capacity deep freeze section. The 
addition is expected to cost about $300,- 
000. 

@® Sale of the Ballard Packing Co. at 
Marion, Ind., was announced last week 
by John Hartmeyer, vice president. He 
said customers of the company would be 
served by the Marhoefer division of the 
Kuhner Packing Co. in Muncie, Ind. 
Marley Evans, jr., heads the firm which 
purchased the Marion plant. 


@ Albert F. Goetze, Inc., has received 
the National Safety Council award cer- 
tificate for placing third in Division 2 
of the meat packing industry safety 
contest during 1949. During this period 
the plant worked a total of 1,498,539 
hours for a frequency rate of 10.0 and 
a severity rate of .116. The company is 
participating in the contest again this 
year. 

@® Felix E. Healy, president, Bert Pack- 
ing Co., Chicago, and Mrs. Healy are 
part of a group making the Holy Year 
Pilgrimage to Rome. They plan to spend 
about two months visiting the major 
cities of western Europe. 


® James C. Ellis purchased the Eckert 
Packing Co. near Henderson, Ky., at a 
recent auction. The purchase price was 
$80,001. 


® Frank P. Capera, general manager of 
the National Stock Yards plant of Ar- 
mour and Company, retired from the 
company late in May. He started in 
1904 as a messenger boy at Fort Worth, 
Tex., and has worked at Armour plants 
at Oklahoma City, Sioux City, New 
York, Huron, S. D. and St. Joseph, Mo. 


@ Farmers from the Warren-Apple 
River area were recent visitors at Oscar 
Mayer & Co.’s plant in Madison, Wis. 
Some of the group made a recording 
while at the plant which was broadcast 
over Radio Station WIBA. 


® Petersen Priceman, Inc., has been or- 
ganized in Philadelphia to engage in a 
wholesale meat business. 


@® The Omaha Union Stock Yards Co. is 
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BALTIMORE REGIONAL MEETING OF AMERICAN MEAT INSTITUTE 


Forty-five packers and AMI representatives attended the Institute’s meeting in Baltimore, 
Md., March 17. Wm. F. Schluderberg, Wm. Schluderberg-T. J. Kurdle Co., presided 
The group included: R. A. Woods, J. R. Zeis, George B. Aspinwall, C. S. Morris and 
Thomas T. Armstrong, Corkran Hill & Co.; G. V. Belfield and E. G. Garbee, Armow 
and Company; John A. Heinz, Heinz’s Riverside Abattoir; J. Walter Daniels, jr., Kin. 
gan & Co.; Franklin F. Hadd and Wm. M. Vanik, Geo. A. Hormel & Co.; R. C. Bour. 
beau, L. H. Wolf, Lester E. Burnham and Harry J. Patz, Albert F. Goetze; R. Earl 
Thomas and Russell D. Miller, jr., Maryland Hotel Supply Co.; S. M. Weir, Ferd. | 
Linhard and Carl Thommen, Swift & Company; Charles D. Wood and Charles fF, 
Mahle, Wilson & Co.; Louis P. Salganik, Consolidated Beef & Provision Co.; W. K. 
Freiert, Albert B. Kurdle, Charles N. Eitze, O. B. Smith and H. E. Wennagel, Wm. 
Schluderberg-T. J. Kurdle Co.; John D. Ruppersberger, Geo. G. Ruppersberger & Sons; 
George C. Fulcher, Cudahy Packing Co.; Carroll E. Myers and George E. Myers, Wm. 
F. Myers & Sons; Robert E. L. Ernest, Metropolitan Hotel Supply; Henry G. Erck, Van 
Sant, Dugdale & Co.; William Adams, Crayton’s Sausage Co.; Herman Rubin, Southern 
Beef Co.; C. S. Michael, J. E. McDonnell and Joseph H. Davis, John Morrell & Co,; 
R. K. Dunkerton, Rath Packing Co.; Charles Dimming, Charles Dimming & Co., and 
R. H. Davison, John F. Buckley and M. O. Maughan, American Meat Institute. 
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GRIFFITH LABORATORIES SALES STAFF SIT FOR PORTRAIT 


Pictured here are the sales organization of The Griffith Laboratories taken at a recent 
sales meeting held under the direction of C. L. Griffith, president. Highlight of the 
meeting was Griffith’s announcement of a new line of Royal Soluble Seasonings manu 
factured by a new process which necessitated specially designed extraction equipment 
Left to right, bottom row: S. L. Komarik, R. R. Dwyer, R. F. Stutz, F. W. Griffith, vie 
president; C. L. Griffith, M. C. Phillips, vice president; H. L. Gleason, vice president; 
J. C. Weinrich and H. J. Turner. Middle row: Arthur Dunham, Louis Weiner, Victor 
Woodcroft, Maurice Rector, E. C. Bovey, W. A. Gee, J. C. Hickey, L. W. Lew, 
L. W. Hobbs, J. E. McDougall, W. C. Young, H. L. Holmquist and J. C. Hartt 
loper. Top row: G. A. Lovell, S. L. Thompson, W. A. Valley, LeRoy Alfreds, J. & 
McMahon, A. P. Lovell, J. H. Fitzpatrick, H. A. Levy, L. E. McCrath, P. D. Bartholo 
mew and David Holmquist. 





saling companies which have been it- 
corporated in New York state include: 
John Larsen, Inc., 15 William st., New 
York, N. Y., with Eugene Blanc, jr. 
Dorothy S. McCrea and John Delafield 
as directors; House of Veal, New York, 
N. Y., with Anne Dack, Norman Zim- 
merman and Eileen L. Fagan as direc 


constructing 49 new cattle pens as part 
of its continuous replacement program 
to take the place of 28 old ones. Smaller- 
sized pens were ordered because in- 
creased shipments by truck are bring- 
ing smaller consignments. Concrete 
floors will be used instead of brick. 


@ New meat packing or meat whole- 
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You Can’t Hide Quality—U-cop-co’s Pure 
Food Value Shows in Your Product... 


Yes, in a truer, most desirable sparkling clarity —with a 
firm jelly that really holds its shape. Such quality 
characteristics give your finished jellied meat products 
added eye appeal—real consumer acceptance. 





1. Odorless—neutral taste. 
quipment. 2. Good color, sparkling clarity. 
‘iffith, vice 3. Balanced jell strength. 
president; 3 4. Maximum water absorption. 
er, Victor 5. Ready solubility. 
W. Lew, 6. Absolute uniformity, barrel after barrel. 
= nv Fe Made with care by Gelatine folk who possess the know-how. 
Bartholo nS t/ U-cop-co Pure Food Gelatines are ‘‘tailor-made”’ to suit 
individual needs. Let us discuss in detail your particular pure food 
gelatine problem. There is a U-cop-co Pure Food Gelatine to solve 
them to a T. Why not call us in today? 
_—— 
7 ' . United Chemical & Organic Products—a division of Wilson & Co., Inc. 
ree AND See anaes 7“ 4100 S. Ashland Ave., Chicago 9, Ill. 
en - . 9 eee 


» include: . OUR QUALITY IS SHOWING 
st., New 
lane, jt. — 


Delafield 


-= WILSON & CO ——  . Gelatine 


as diret ANOTHER WILSON QUALITY PRODUCT 
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NEVERFAIL 


— 
taste-tempting 
HAM 
FLAVOR 


SPre-Scasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


“The Man Who Knows" 





“The Man You Know” 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° 


CHICAGO 36, ILLINOIS 


IN CANADA H MAYER & SONS CO 








MORE AND MORE 





Form-Best Stockinettes are way up top in packing house prefer- 
ence. There must be a reason and there is. Try them yourself. See for yourself. 


Form-Best Stockinettes are full-length! They are 
stronger and more elastic. 


Form-Best Stockinettes can actually be applied 
in half the time . . . actually pay for themselves in 
time and labor saved. 


Form-Best Stockinettes are non-absorbent, 
save you ounces and cents on every ham. 


Cincinnati Cotton Products 


COMPANY 








Cincinnati 14, Ohio 
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tors; Samuel W. Paul, 631 Brook Ave. 

Bronx, N. Y.; John S. Coleman, 8169 

ist st., South Fulton, N. Y., with Johng 

and Margaret Coleman and Laur 

| A. Bourdon as directors; Samper M 
Mount Vernon, N. Y., and E. R. Brang 

| New York City, at Richmond, N. Y, 


@ Organization of the Independey 

Meat Packers Association of Housto, 

(Tex.), with 37 member firms, was ap 
| nounced recently. Arthur L. Funk of the 
| Pauly Packing Co., president, said the 
| primary purpose of the organization js 
| to establish better relations betweey 
the meat consumers and packers, He 
said that a judiciary committee has 
| been named which has the responsibj} 
| ity of checking the association’s mem. 
| bers. “They must guarantee the house 
| wife that she is receiving the highest 
quality of closely inspected meats. We 
want the public to buy our meats with 
confidence,” he added. 


@® White Provision Co., Atlanta, Ga, 
has announced the appointment of 
Luther S. Langley as plant sales mana- 
ger, succeeding G. C. Dinwoodie. Asggo- 
ciated with White since 1936, Langley 
began in the company’s beef cooler. He 
was transferred to sales in 1938, with 
headquarters in Savannah. 


@ Herbert W. Roth, head of the beef, 
lamb and veal department at Swift & 
Company’s S. San Francisco plant since 
1921, will retire on pension June 1, F. E. 
Borchers, plant manager, announced re- 
cently. A 45-year employe of the com- 
pany, Roth began his career as a mes- 
senger at the Swift Kansas City plant. 
He worked later in the beef department 
and became a member of the beef grad- 
ing department in Chicago in 1913. In 
1920 he became an assistant in the of- 
fice of the president, and was placed in 
charge of beef, lamb and veal operations 
at the S. San Francisco plant a year 
later. 

@ The meats division of Chicago’s 1950 
Combined Jewish Appeal will hold a 
dinner meeting on May 25 on behalf of 
the campaign to raise at least $10,000, 
000 in Chicago this year, in the Stand- 
ard Club. The announcement was made 
by Ellard Pfaelzer, Pfaelzer Brothers, 
Inc., chairman of the division. Co-chair- 
men of the division are S. E. Jacobs, 
Cee Bee Packing Co., and Leonard D. 
Weill, Berth, Levi & Co., Inc. Vice chair- 
men are: George G. Fisher, Independent 
Casing Co.; Jacob Levin, Sinai Kosher 
Sausage Corp.; R. I. Loewenstein, Sv- 
perior Packing Co.; Julius Lopin, Dear- 
born Packing Co.; Sylvan E. May, Pat- 
ent Casing Co.; Irving Silverman, Mon- 
arch Provision Co.; S. S. Silverman, Sil- 
verman & Wexler; Charles Vogel, Allen 
Brothers, and Ralph E. Westerfeld, 
Westerfeld’s Market. 

@ The Emge Packing Co. which pur 
chased Duffey, Inc., Anderson, Ind., is 
making several improvements to the 
plant. In addition, a tract of ground 
near the building has been made into 4 
parking lot for employes and the front 
of the property is being improved. 

@ Oscar Mayer & Co. recently pur 
chased the facilities of the Americal 
Service Co. in Davenport, Ia., including 


} 
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CREAM PUFFS, SO EASY TO MAKE! 


Proving that even the most inexperienced 

homemaker will get good baking results | 
with the new Swift’ning “Make Your Own | 
Mix,” two Swift & Company sales execu- | 
tives recently donned aprons to demon- 
strate how easy it is to bake pastries with 
the latest Martha Logan discovery. Jack 
Revelle, left, general plant sales manager, 
and Henry Schumacher, merchandising 
service manager, are shown here rolling out 
cream puffs at a sales meeting held in the | 
company’s test kitchens. The new mix en- | 
ables homemakers to bake a variety of 
more than 77 pastry items from a single 
mix which may be prepared in quantity 
and stored on pantry shelf till needed. 








its ice manufacturing plant which has 
a capacity of 100 tons daily. 


® The annual dinner of the 1950 United | 
Jewish Appeal Campaign, Tuesday eve- 
ning, June 13, at the Central Plaza, 2nd 
ave. and 7th st., New York city, will be 
a testimonial to Louis H. Solomon, who 
has headed the UJA Provision and 
Kosher Meat Division since its inception 
in 1949, Heading the manufacturers ex- 
ecutive committee are: Jack Altman, 
Manhattan Provision Co., Inc.; Jack 
Rosenberg, Public National Kosher Pro- 
vision Co., and Leo Tarlow, Zion Na- 
tional Kosher Sausage Factory, Ince. 
Members of the dinner committee in- 
clude: Max Anderson, Zion National 
Kosher Sausage Factory, Inc.; Joseph | 
Belsky, Amalgamated Meat Cutters & 
Butcher Workmen of North America; 
Barnet Brodie, Barnet Brodie, Inc.; 
Benjamin Chase, Manhattan Provision 
Co., Inc.; Joseph Dubinsky, Dubin Pro- 
vision Co., Inc.; Abraham Gellis, Isaac 
Gellis, Ine.; Meyer Gershon, Philip 
Fleischer, Inc.; Morris Herskovitz, Pub- 
lie National Kosher Provision Co.; Emil 
Horn, New Deal Kosher Butchers As- 
sociation; Ben Jacobs, Abramson & 
Jacobs; Louis Levine, New York Butch- 
ers Dressed Meat Co.; Harry Miller, 
Manhattan Provision Co., Inc.; Leonard 
Pines, Hebrew National Kosher Sausage 
Co.; Edward Rabuchin, Stage Delicates- 
sen & Restaurant, Inc.; Edward Soshen- 
sky, Jewish Kosher Provision Corp.; 
Simon Stark, United Retail Kosher 
Butchers Association; Joseph Weitz- 
man, Weitzman Boys, and B. Yunosoff, 
Hod-Carmel Kosher Provision Co. 
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Prof. Hogg’s LARD POINTERS 








switch from LARD 


to 


ARD that is deodorized and 
he stabilized has the high 
smoke point and desirable neutral 
flavor that American housewives 
demand in cooking fats. That's 
why more and more packers are 
making the lard-to-shortening 
transition via Votator processing 
apparatus. 

The Votator Semi-Continuous 
Deodorizer gives you fast, com- 
pletely automatic operation in a 
single, compact unit. And you 
save from 70 to 90 per cent on 
stripping and vacuum steam as 
compared with comparable batch 
deodorizers. 


blader 


LARD PROCESSING APPARATUS 


— i) 


| BRAND ji 
i 


to FINE SHORTENING 


VOTATOR is a trade mark (Reg. U.S. Pat. Off.) 
applying only to products of The Girdler Corporation. 













NAME jj 


Low 


INCREASED SALES 


Votator lard processing appa- 





ratus, fully enclosed and under 
precise mechanical control, chills 
and plasticizes on a continuous 
basis. And you get smooth, white, 
fine-textured lard-base shortening 
ready for packaging. 

Write today for complete infor 
mation on how Votator process: 
ing apparatus can transform yout 
lard product into better, more 
salable shortening. 









VOTATOR 
Semi- 
continuous 
deodorizer. 


Developed 
and built 
by the 
producers 
of VOTATOR 
Chilling and 
Plasticizing 
Apparatus. 


Foie 





THE GIRDLER CORPORATION, VOTATOR DIVISION 
LOUISVILLE 1, KENTUCKY 
150 Broadway, New York City 7 © 2612 Russ Bldg., San Francisco 4 


Twenty-Two Marietta Bidg., Atlanta, Ga. 
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THE PRESERVALINE 
MANUFACTURING CO. Sd BROOKLYN, N. Y. 


be ae 
Nexcur® 
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sPRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 





The National Provisioner—May 20, 1950 











: 


WH 


S 


form: 
perce 
like s 
for li 
studi 
aspet 
whic! 
are ¢ 
Tv 
comy 
Mar! 
stres 
meat 
must 
B. 
Celle 
firm 
ers 
Clev 
Ang 
Omz 
Salt 
96 | 
pack 
bou; 
bou; 
city 
eacl 
ope! 
ser’ 




















MERCHANDISING ne Sond 





onan 





WHAT CONSUMERS LIKE AND DO NOT LIKE ABOUT 
PREPACKAGED MEATS AND HOW TO IMPROVE THEM 


meat conducted by the E. I. du 

Pont de Nemours & Co. reveal in- 
formation important to packers on the 
percentage of people who have tr ied and 
like self-service meat and their reasons 
for liking or not liking it. Results of the 
studies therefore indicate some of the 
aspects of current prepackaged meats 
which will have to be improved if they 
are accepted by more consumers. 

Two representatives of the du Pont 
company spoke at the recent Super 
Market Institute in Chicago. They 
stressed the fact that if prepackaged 
meat is to be a success, the products 
must be good and also look good. 

B. O. Robbins, promotion supervisor, 
Cellophane division, reporting on his 
firm’s survey of 3,419 family meat buy- 
ers in 11 cities (suburban Chicago, 
Cleveland, Hartford, Houston, Los 
Angeles, Miami, New York City, 
Omaha, Philadelphia, Rochester and 
Salt Lake City) said that of this number 
96 per cent had seen or heard of pre- 
packaged meats; 72.2 per cent had 
bought them and 27.8 per cent had not 
bought them up to that time. In each 
city two residential shopping centers, 
each with at least one good service meat 
operation and one good, established self- 
service meat operation were surveyed. 


GTiseato surveys on prepackaged 


A house-to-house interview with the 
family meat buyer (middle income 
families, 68 per cent in single homes, 
20 per cent in apartments and 12 per 
cent in double houses) in an area ten 
blocks each way from the shopping 
center was made. 

Those who bought prepackaged meats 
were asked to give their reasons. They 
were not supplied a list to check. Many 
persons replied that the prepackaged 
meats were handled by their regular 
store; others gave convenience and good 
appearance as their reasons for buying. 
The desire to try something new was 
mentioned by several people and others 
said they could get the desired cuts 
and amounts, could make independent 
selection or could see the meat. Those 
who had not bought prepackaged meats 
said they preferred the service store 
and the help of the butcher, they 
doubted the freshness, there was not 
enough variety, it was hard to inspect 
the meat and the quality and price were 
not right. Specifically, they mentioned 
such things as “hidden waste,” “tough,” 
“too many scraps in cold cuts.” 

Perhaps more useful to packers are 
the answers of those who said they 
bought prepackaged meats regularly 
(51.9 per cent did, 40.8 per cent bought 
occasionally and 7.7 per cent no longer 
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KINGAN REDESIGNS LABELS FOR COMPLETE CANNED MEAT LINE 


Kingan & Co. has a new set of labels for its 23 shelf-items in canned meat 
products. Designed for effective mass display, the top half of the label is in 
Kingan-blue (a deep royal) and the lower half is in bright yellow with the name 
of the product in red. The vignettes are in full color. Three new Kingan products 
are included in the line—smoked pork sausages, noodles and beef and lima beans 
with ham. The lima bean product contains large, dried butter-beans with chunks 
of ham. The beef-noodle product includes one piece of beef, large enough for 
slicing. The labels of all three carry serving suggestions. The labels were designed 
by William McVaugh, jr. 
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buy them). The 51.1 per cent buy 
“regularly” for the following reasons: 
Convenience 37.8% 
Store influence* 27.9 
Like packaging 10.0 
Good experience 9.8 
Can get variety 9.6 
Can see meat 8.0 
Good quality 6.9 
Independent selection 5.9 
*Store sold them on prepackaged meats 
Those who no longer buy gave these 
reasons: 


General dissatisfaction 36.6% 


Prefer other stores 34.2 
Prefer butcher 30.3 
Poor quality 20.6 


12.6 
General comments of likes and dis- 
likes were summarized as follows: 


Poor packaging 


Convenience 71.5% 
Cleanliness 17.8 
Desired cuts and 

amounts 12.2 
Can see meat 9.5 
Packaging 8.6 
Appearance 7.2 
Freshness 4.5 


Some found fault with certain phases 
of the packaging; some doubted the 
freshness; others complained that they 
couldn’t get variety, couldn’t inspect or 
see the details and that the prepackaged 
meat was not as good quality. 

Dr. Nelson Allen, supervisor of pack- 
aging research for du Pont, insisted that 
in prepackaging—more than in regular 
service—the customer must be assured 
of quality, for repeat sales are built by 
quality alone. “Putting meats into at- 
tractive and sales compelling packages 
will not make the meats any better. In 
fact, if careful attention is not paid to 
temperature control and choice of pack- 
aging materials, the meats may be made 
worse. 

“It is well recognized by experienced 
retailers,” he stated, “that self-service 
meats must be more carefully and close- 
ly trimmed. Stricter attention must be 
paid to bone, to fat, to gristle. You must 
never let the customer feel that you are 
trying to put something over on her.” 

He suggested that the meat packer or 
retailer who packages his own meat can 
actually make money by packaging end 
cuts of items like bacon and luncheon 
meats and selling them at a special 
price, or even converting scraps of proc- 
essed meats into sandwich spreads. 

Packaging in a clean, orderly, uni- 
formly low temperature room, arranged 
to give an uninterrupted flow of product 
and completed packages is essential. In 
hand wrapping, the labor cost, the larg- 
est item in packaging expense, is con- 
siderably higher than in mechanical op- 
erations; however, mechanical packag- 
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ing cannot be justified except for vol- 
umes that keep the machines busy most 
of the time, Dr. Allen said. The unit 
should have rigidity for handling, maxi- 
mum visibility for assurance of quality 
and a uniformly placed, informative 
label that conceals nothing but answers 
all of the questions the customer has in 
mind. A display of packaged fresh 
meats in a refrigerated self-service case 
is helped by the uniformity of label 
placement and the package arrangement 
to facilitate inspection with the mini- 
mum of handling. 

Successful operations in prepackaged 
meats report large increases in sales of 
the less well-known meats, if attrac- 
tively and conveniently packaged. Such 
combinations as packages containing a 
pork loin roast with center chops are 
sales builders, The importance of rec- 
ipes should not be overlooked. Packag- 
ing of meats offers the ideal means of 
suggesting new methods for preparing, 
through labels, tags, boards and printed 
film. The package describes the product, 
tells how to use it and suggests menus. 
It can also be used to advertise related 
items. 


Dr. Allen listed some advantages of 
vacuum packaging of self-service meat. 
Processed meats change color or “fade” 
when exposed to light and air, he ex- 
plained, so removal of air will help pre- 
vent fading. Vacuum packaging also 
prevents development of aerobic organ- 
isms, including those familiar to pack- 
ers as slimes and molds. 

Another boon to self-service meats is 
the improvements in fluorescent lights 
for the display cases. New lights that 
appear less pink than the “soft white” 
lights but bring out reds better have 
been introduced recently. 


Hormel Beginning Weekly 
Program over CBS Network 


“Music with the Hormel Girls,” a 
half-hour musical program by an all- 
girl orchestra and chorus made up of 
former Wacs, Waves, Spars and Ma- 
rines, will make its debut over CBS in 
a weekly series beginning Saturday, 
May 20 (CBS, 2-2:30 p.m., EDT). Most 
of the 65 girls are members of Ameri- 
can Legion Post No. 570 of Austin, 
Minn., the only group of its kind in the 
world. The program will be sponsored 
by Geo. A. Hormel & Co. for its meat 
and dairy products. The agency is Bat- 
ten, Barton, Durstine and Osborn Inc. 


This instrumental and choral group, 
which includes the Hormel Girls’ Drum 
and Bugle Corps, was founded in 1947 
to entertain at conventions and meet- 
ings and do demonstration work in food 
stores. During the past year, the troop 
traveled more than 40,000 miles. The 
program will be broadcast from a dif- 
ferent town each Saturday, and women 
with musical ability in every area vis- 
ited will be heard as guests on the 
weekly broadcasts. 


The group is also expert in precision 
drilling and marching and has captured 
honors in contests all over the country. 
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WILSON SELF-SERVICE BACON 
PACK GETS INSTANT APPROVAL 


Though production and sales figures 
on the new bacon package of Wilson & 
Co., used for both its Certified and Corn 
King brands, are not yet available, the 
new self-service packs have already in- 





creased consumer demand to a volume 
that is pushing production to capacity— 
in the face of a necessary 3 to 4c per lb. 
extra charge on the new cartons—ac- 
cording to Don Smith, Wilson advertis- 
ing and sales promotion manager. 

The new Wilson package displays 
bacon as in a show case. It is about 74x 
9% in., with one layer of bacon strips 
packed so that about % in. of each strip 
is visible. The bacon is held in place by 
a 1 to 2 in. folded edge along bottom 
and one side. The backing is scored 
across the middle so the pack can be 
readily folded in half for compactness 
when stored in the home refrigerator. 

The package is easily opened by slit- 
ting the cellophane wrapping with the 
point of a knife along bottom side and 
edges of the cardboard. A few strips at 
a time may then be removed, leaving 
the package intact for further use. 


LESS WORK FOR BACON 


In a study, the U. S. Department of 
Labor has calculated the minutes of 
working time required to buy a pound 
of bacon in ten countries, including the 
United States. The figures, shown be- 
low, reveal that a pound of bacon can 
be purchased here with fewer minutes 
of working time than in any other coun- 
try of the world for which data are 
available. 


Minutes of Working Time Required to Buy 1 Ib. 


of Bacon 
Rank Country Minutes 
Orr re United States ........ 30 
EL DO eee ROR. i wweceseecve 40 
RR ePpree ..., Sree 45 
4 BCE Great Britain ........ 53 
PE *nédece xdbeoudled BwWOGOR ccccccscccee 6y 
ED #8062.0200¢45b0 aes 96 
ee ee Switzerland .......... 113 
MED 65 0.6.0 bein on ae 135 
aa | eae 192 
eee EEL. “that's Gh coakd-cas 466 


Want a good sausage-maker? Sce 


the PROVISIONER classified pages. 





Morrell Announces New 
Campaign for Red Hear} 


John Morrell & Co., Ottumwa, Ia, 
will expand its consumer advertising 
program for Red Heart dog foo 
through the use of five major magazines 
and an extensive list of trade papers 
early next month. The campaign wil] 
break in the June 3 issue of the Satur. 
day Evening Post. Thirteen half-page 
two-color advertisements are scheduled 
for Life and the Post, with 18 other 
two-thirds page insertions in Woman's 
Day, Family Circle and Western Family, 

Short, punchy copy will feature a 
“Love that Red Heart” line over a large 
illustration of a dog. Various breeds of 
dogs will be featured in the series. The 
company’s red heart symbol will appear 
in color in several spots in each ad and 
short copy highlights the fact that Red 
Heart is “the only 3-flavor dog food 
which is U. S. government inspected.” 

Red Heart copy will also appear in 
Chain Store Age, National Grocers Bul- 
letin, Progressive Grocer, Voluntary 
and Cooperative Groups, Wholesale Gro- 
cer News, Super Market Merchandising, 
Food Topics, Foot Mart News and Gro- 
cer Graphic. 

The new campaign will replace “The 
Lassie Show” when the contract for 
that NBC radio network show expires 
May 27. Plans for the campaign have 
been presented to the company’s sales- 
men at countrywide meetings. 


FRANKFURTERS AND COLD 
CUTS TO BE FEATURED IN 
JUNE-JULY ADVERTISING 


Frankfurters and cold cuts will be 
vigorously promoted in the American 
Meat Institute’s advertising during 
June and July. 

The lead advertisement will appear 
in the July 4 issue of Look (out June 
20) and will feature frankfurters and 
liver sausage. A two-page spread dis- 
playing frankfurters and _ ready-to- 
serve meats will appear in the June 26 
issue of Life (out June 23), and during 
that week 1,000-line newspaper adver- 
tisements with the name of the city 
prominent in the headline will bring 
the promotion down to the local level in 
more than 250 cities. The message on 
cold cuts will also reach the readers 
of the July issues of Good Housekeep- 
ing and Ladies’ Home Journal which 
are out on June 20 and June 30, re 
spectively. The promotion will wind up 
with a one-page ad in the August 1 
issue of Look which will feature 
nourishing cold cuts as a main dish 


MAYER ADDS TELEVISION 


Oscar Mayer & Co., Chicago, added 
television to its advertising schedule, 
beginning May 1 with the sponsorship 
of a spot announcement on “Hollywood 
Playhouse,” presented daily at 2 pm 
on station WPTV, Philadelphia. 
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... the Lik Me-lp ' elleed bacon 


Meat packers find using our new PICK PAK sliced bacon 
package that frames your bacon... package is like placing a full-color ad in the self-service 
makes it a picture of good eating! cabinet! Designed to do a real selling job at point of sale, 


PICK PAK shows your bacon at its best . . . conceals 
irregular slice lengths . . . presents the lean portions of bacon 
for the homemaker’s inspection! 
















Front and back panels provide generous space for brand 
identification, cooking suggestions and other sales messages. 
Brand designs stand out on PICK PAK’S snowy white 
printing surface, for PICK PAK is made of Marathon’s 
Wonder White paperboard. 


Economical to wrap by hand or machine, PICK PAK is 
rigid—easy for the dealer to handle, convenient for the 
homemaker to store... keeps your brand name prominent 
. .. prompts her to bring home your bacon every time! 


MARATHON Wh 


Protective Packaging FOR AMERICA’S FINEST FOODS 





See Your Marathon salesman or write Marathon Corporation, Menasha, Wisconsin 


The National Provisioner—May 20, 1960 Page 33 


Howe Ammonia Compre 


HERE’S HOWE 


SHELL AND TUBE CONDENSERS « Install Now! 


Howe-Conditionaire Unit Coolers 

Ceiling Type 
A size for every cooler and temperature 
application. Single and double fan models, 
for operation with ammonia, Freon or brine. 
Special Rapid Freeze models with automatic 
defrost for low temperature storage or 
processing. 


ssors aboard Tuna Clipper 





(REMOVABLE TUBE DESIGN) 


YOU SAVE money, space, labor, time, with Howe individually 
engineered installations, large or small. You get that constant 
exact temperature and humidity control which in thousands of 
plants is keeping products at top quality. Howe Shell and Tube 
Condensers can be compactly grouped in batteries for multiple 
installations, for any capacity plant. Both shell and tube and 
shell and coil types for Freon. 


OUTSTANDING FEATURES + RETUBING — without special tools « 
RETUBING — without experienced mechanics * TUBES — standard material 
purchasable in any locality. 


HOWE EVAPORATIVE CONDENSERS save 95% on water, 
as well as space. Ideal for restricted water areas. 


GET THE BENEFITS of Howe’s 38 years of practical, test- 
proved refrigeration knowledge and their ruggedly built, trouble. 
free equipment. Write for free booklet, or without obligation 
consult Howe engineers on your specific problems. 


SINCE 1912, BUILDERS exclusively of refrigeration equipment: 
Ammonia compressors, standard, multiple effect and boosters, 2 to 
150 tons; self-contained automatic ammonia units; Freon condensing 
units; shell and tube condensers; brine and water coolers; unit coolers 
fin coils; locker freezing units; air conditioning (cooling) equipment. 


A few territories still open . . . write for details 
about the HOWE profit-plan for new distributors. 
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PLANT OPERATIONS 


Sdeas fer Operating Men 





eV"”™ 


PACKERS IN SAFETY CONTEST IMPROVE PERFORMANCE 


Seventeen meat packing plants in the 
National Safety Council meat packing 
safety contest had perfect safety rec- 
ords for the first three months of 1950. 
While the leaders were spread through- 
out the various size classifications, the 
greatest number was in Group C of 
Division 1 with 13 plants with perfect 
safety records through March. Groups 
A and B of Division 1 each had one per- 
fect plant and there were two in Di- 
vision 2. 

The cumulative frequency rate for 
the first three months of the year in- 
creased to 9.31, the highest rate for any 
of the three months. An excellent start 
was made with an 8.84 frequency rate 
in January. The increase in the fre- 


quency rate reflects the poorer showing 
made by the medium-sized plants in Di- 
vision 1; their frequency rate moved 
from 7.85 in February to 11.54 in 
March. However, the frequency rate to 
date is still 13 per cent lower than for 
the same period in 1949, even though a 
greater number of plants are par- 
ticipating. 

Group A plants lowered their fre- 
quency rate for March to 7.15, giving 
them a three-month cumulative rate of 
8.04. Leaders in this group of large 
meat packing plants are the Wilson & 
Co. Oklahoma City plant with a perfect 
no-accident record, followed by the 
Swift & Company Kansas City unit 
with a frequency rate of 1.63 and 





SOME IDEAS ON MEAT CURING VATS 


For the smaller packing plant the se- 
lection of the most practical type of 
curing container presents a problem. 
Use of the large conventional curing 
tierce may be impractical since the cur- 
ing lots are smaller. Furthermore, the 
small curing cellar frequently is in 
charge of one operator and the curing 
containers must be of a size that per- 
mits ready movement by him. 

The Ideal Packing Co., Cincinnati, 
employs medium-sized rectangular vats 
with a capacity of approximately 900 
lbs. While such vats are not a novelty, 
those at Ideal have several features. 

The vats are built on buck stays 
which give them about 5 in. of clear- 
ance between the bottom and the cellar 
floor. The clearance permits rapid wash- 
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down of the cellar at the end of the 
day’s work. Equally important, the buck 
stays facilitate one-man transportation 
of the filled vats with an ordinary lift 
truck, The clearance makes it easy to 
place the jack speedily and without the 
difficulties that often attend the job 
when the vat rests on blocks of wood. 


Another feature of the vats used at 
Ideal are the built-in cover retainer 
rings. The rings are made of stainless 
steel to eliminate replacement. A regu- 
lar wooden cover is placed on top of the 
meat after the vat has been filled with 
cover pickle. Two retainer rings are lo- 
cated on each side of the curing vat and 
two wooden poles are passed through 
the rings and across the top of the 
cover after it has been pressed down on 
the product to be 
cured. 

The pressure exert- 
ed by the poles is pos- 
itive and the method 
is superior to the 
practice of weighing 
down the cover with 
stones. Moreover, use 
of the poles eliminates 
the heavy and danger- 
ous work involved in 
carrying and placing 
stones. 

All the tie rods on 
the vats are made of 
stainless steel with 
threaded ends and the 
vats can be tightened 
periodically. 


Joseph Beyerle, Ideal 

superintendent, is shown 

beside the plant’s cur- 
ing vats. 


the Omaha, Nebraska plant of the same 
company with 3.41. 


In group B, the medium-sized meat 
packing plants, the leaders are the 
Swift Canadian Co. plant at Toronto 
with a perfect safety record, followed 
by the Oscar Mayer & Co. Chicago unit 
with 1.57 and Swift’s Evansville plant 
with 2.25. 

The smaller plants in Group C had a 
frequency rate of 13.21 for March and 
a cumulative rate of 13.11. As usret, 
this group had a high percentage of 
no-accident plants along with plants 
with frequency rates considerably above 
the average. The plants in this group 
had a perfect record. The no-accident 
group of 13 plants represents 30.9 per 
cent of the contestants in this division. 

Compared with the record made at 
the beginning of the safety contest in 
1948 this group has shown marked im- 
provement. At the beginning seven of 
the 34 participants had frequency rates 
over 30, representing 20.6 per cent of 
the group. This year only five of 42 
plants had rates over 30, representing 
11.9 per cent of the contestants. 
Through year-around attention to 
safety, which the safety contest sys- 
tematizes, the group has halved the 
number of plants with unfavorable 
safety performance. 


Contestants in Division 2, represent- 
ing meat processing and manufacturing 
plants, lowered their cumulative aver- 
age slightly in March. The frequency 
rate for March was 10.14, bringing the 
three-month average down to 13.53. 
Leaders in this group are the Peter 
Eckrich & Sons Co. plant at Kalamazoo, 
Mich., and the Quaker Oats Co. plant at 
Marion, Ohio, with perfect safety rec- 
ords and the Quaker Oats plant at 
Rockford, Ill., with a 9.53 rate. 


TWO MID RULINGS 


In MID Memorandum No. 146 (re- 
vised) it was ruled this week by Dr. 
A. R. Miller, chief of the Meat Inspec- 
tion Division, that bile from condemned 
livers may be collected in the inedible 
products department of establishments, 
or in the slaughtering department, pro- 
vided that adequate facilities are avail- 
able and collection does not interfere 
with the sanitary handling of products 
or the conduct of inspection. 

The Memorandum stated that the in- 
crease in demand for pharmaceutical 
products prepared from bile has re- 
sulted in an acute shortage of bile. The 
Food and Drug Administration has 
taken the position that bile from con- 
demned livers of slaughtered cattle, 
sheep and goats may be used in the 
manufacture of certain drugs and the 
Administrator of the FSA has ruled: 

“No hazard to public health will be 
involved in the release of such ox bile, 
after the addition to it of sufficient so- 
dium hydroxide to give the mixture a 
sodium hydroxide content of not less 
than 5 per cent, the mixture then being 
allowed to stand at least 24 hours. This 
agency (F.S.A.) will not regard as in 
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Sales and Service 
Representation 
Everywhere 


WRITE : 


iit BRUNNER MANUFACTURING CO., Utica 1, N. Y., U.S.A, 


eee» REFRIGERATION Condensing Units 


A size and type to answer every requirement...over 40 models 
. Y% hp to 75 hp — Air and Water Cooled 


From carcass cooling to truck 
units Brunner advantages are 
many in application 
performance efficiency and 4 
erating economy. You can 
pend upon Brunner always. 


Instructive literature on request. 






esign, 



























PEPPEREX 


The Low-Cost Substitute for White Pepper 











* B.A.l. ACCEPTANCE GUARANTEED 
* REDUCES PEPPER SEASONING COSTS 80% 
* TASTE-APPEAL THAT BUILDS REPEAT SALES 


The speedy acceptance of PEPPEREX among packers in all parts of the country is backed 
by proof of its popularity . . . REPEAT ORDERS! And your sausage, loaves and specialty 
products will also win the confidence that repeat sales assure when you start using PEP- 
PEREX! Backed by over a century's experience in the importation and milling of the finest 
Natural Spices, KNICKERBOCKER MILLS is in an outstanding position to offer a quality sub- 
stitute for white pepper to the meat packing industry. Send for generous free working 
sample of PEPPEREX today! 


* Also millers of: PAPRIKA... CORIANDER ...SAGE... 
MACE... NUTMEG... CARDAMOM...and all other 
PURE SPICES. 


KNICKERBOCKER MILLS CO. 


Millers of pure spices since 1842 


-601 West 26th Street, New York I, N. Y. 








LANCASTER, ALLWINE & ROMMEL 


REGISTERED PATENT ATTORNEYS 
Suite 468, 815-I5th Street, N. W. 
WASHINGTON 5 - - D. C. 





Practice before U. S. Patent Office. 

Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” forwarded 
upon request. 

















violation of the provisions of the Fed. 
eral Food, Drug and Cosmetic Act such 
alkalized and aged ox bile, if labeled 
‘Ox Bile and Sodium Hydroxide’ (or 
Ox Bile and Sodium Hydroxide Soly. 
tion). ‘Sodium Hydroxide not less than 
5 per cent by weight. For manufactur. 
ing use only;’ together with a statement 
of the quantity of contents in the con- 
tainer (for example, ‘50 Gallons’) and 
the name and address of the manufac- 
turer, packer or shipper. 


“Bile from the condemned livers of 
sheep and goats also may be released 
under the same conditions as outlined in 
the preceding paragraph, except that 
the words ‘Sheep Bile’ or ‘Goat Bile,’ as 
the case may be, shall be substituted for 
the words ‘Ox Bile’ on the label. In the 
case of mixtures of bile from any two 
or all three of the sources mentioned, 
the label shall indicate the sources of 
such bile.” 


Properly labeled tight containers 
which are thoroughly clean on the outer 
surface may be stored in the edible 
products departments and may be 
shipped from the establishment in the 
vehicles containing inspected and 
passed products. 

Another new MID Memorandum, No, 
152, states that a recent survey indi- 
cates that threadworms are found to be 
present in tongues of hogs coming from 
most sections of the country. Unless it 
is demonstrated by careful inspection 
that hog tongues are free from thread 
worm infestation, all hog tongues shall 
be subjected to scalding or other treat 
ment which will remove the mucosa 
where the worms are imbedded. Such 
removal of the mucosa shall be re 
garded as part of the dressing opera 
tion whether the tongues are to bh 
shipped from the establishment or used 
within the establishment in the man 
facture of meat food products. 


Threadworms may be found among 
the papillae at the base of the tongue 
or imbedded in characteristic zig-2ag 
formations in the smooth mucosa @ 
either side of. the base of the tongue 
Several types of exploring devices W 
very well in locating the threadworms 
when used by properly trained em 
ployes. Abundant light must be pre 
vided for the MID examination in the 
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inspection area. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 




















No. 2,503,193, USE OF MIXED 
VAPORS TO CONTROL FOOD STER- 
ILIZATION TEMPERATURE, pat- 
ented April 4, 1950 by Oren Carlyle 
Cessna, Ann Arbor, Mich., assignor to 
The Dow Chemical Company, Midland, 
Michigan, which is a corporation of 
Delaware. 

In sterilizing food in cans, a mixture 
of trichloroethylene and_ perchloro- 
ethylene in proportions such that the 
initial condensation temperature of the 
mixed vapors from the liquid mixture is 
a desired temperature of sterilization 


Ld 


of canned foods between 90 degs. and 
115 degs. C., the mixture is boiled to 
generate vapors and the canned food 
treated specifically therewith. 

No. 2,505,159, MEAT HANGER, pat- 
ented April 25, 1950 by Jackson U. 
Teague, Powellsville, N. C. 

This hanger is adapted to prevent 
rodents and 
the like from 
reaching the 
suspended 
meat by way 
of the hanger. 

No. 2,500,- 
626, MEA T- 
BLOC  K 
STRUCTURE, 
patented 
March 14, 1950 
by George L. 
Burger, Chi- 
cago, Ill. 

There is pro- 
vided a_ con- 
tainer for the 
meat block per 
se, provided with shims for the eleva- 
tion of the block. The block is, of course, 
reversible. 

No. 2,494,136, MEAT TENDERING 
MACHINE, patented January 10, 1950 
by Charles O. Marshall, jr., and May- 
nard C. Yeasting, Toledo, Ohio, as- 
signors to Toledo Scale Co., Toledo, a 
corporation of New Jersey. 


A pair of arbors are provided, carry- 








ing a number of toothed meat-tender- 
ing knives, as well as a back comb 
having teeth interleaved with the knives 
of the rearmost arbor and a front comb 
with its teeth interleaved with the 
knives of the front arbor. The teeth of 
the latter comb converge toward the 
rearmost comb. 

No. 2,503,313, PRODUCTION OF 
DRIED, DEFATTED ENZYMATIC 
MATERIAL, patent obtained on April 
11, 1950 by Ezra Levin, Champaign, 
Illinois, 

A process is provided for simultane- 
ously desiccating and defatting enzy- 
matic substance derived from raw tissue 
and containing moisture and fat to pro- 
duce a dried, defatted, solid substance, 
which comprises mixing said substance 
with a water immiscible fat solvent, 
said solvent being capable of forming 
an azeotrope with water boiling at a 
temperature below about 60 degs. C., 
distilling the azeotrope from the sus- 
pended substance at a temperature be- 
low about 60 degs. C. and below which 
enzymes are destroyed by heat, to re- 
move a major part of the water con- 
tained therein, maintaining at all times 
sufficient liquid solvent in contact with 
the substance to dissolve the fat con- 
tained therein and to maintain the solid 
particles in suspension, then separating 
the liquid solution of fat and solvent 
from the dried solid thus formed and 
finally evaporating the residual solvent 
from the solid material at a tempera- 
ture below about 70 degs. C. 








THE 





“ARKSAFE” 


MEAT COVERS 

Meat is sold by its 
appearance— pro- 
tect your Beef 
Fores, Hinds, Rounds; 


Lambs, Sheep and 
Pork Sides. 


“ARKELENE” Plastic 


for hot livers. 


Wraps. 


NEW YORK 16 
10 East 40th St. 





TWO NEW TYPES OF LIVER BAGS 


“ARKELENE-K” Laminated Crinkled Kraft Paper 
Bags. Both bags can be heat-sealed, thereby 
making a completely tight container . . 
Clean, convenient, economical. 
Also waterproofed Barrel Covers, Meat ‘“ARKSAFE” Elastic 
Covers for Beef Hinds, Rounds, Chucks, 
Veal, Lamb, Sheep, Pork Sides... 
and new Wet-Strength Crinkled Ham 


PROTECT YOUR QUALITY MEATS 
“ARKSAFE’ way 


Film Bags 


ideal 


Barrel Linings 


ments 


ARKELL SAFETY BAG COMPANY 


CHICAGO 38 
6345 West 65th St. 





For fresh and pickled 
meats ... dry ice ship- 


% 
& 
2 


Me 


salt 


i 


} pei 





“ARKSAFE” Elastic 
Multi-Wall Bag 
Resilient, flexible, tough. 
Here's a non-slip bag 


easy to handle, great for 
stacking. 
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THE PARTLOW CORPORATION 
3 CAMPION ROAD « 


Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Timers 


PARTLOW Dial Thermometers 


Maximum Temperature 1000 Deg. Fahrenheit 550 Deg. Centigrade 


Partlow Dial Thermometers are 
made in two models, Model P 
with 8” round dial and Model 
WP with 5” segment dial. 


FEATURES 


These Dial Thermometers contain 
the widely recognized features 
inherent in all Partlow Controlling 
and Heat Indicating Instruments. 
They use the well-known Partlow 
Mercury Actuated Flexible Ele- 
ment that is made of steel, and 
will withstand bending in any 
shape to facilitate placing the 
mercury bulb in the most advan- 
tageous place. There is NO 
LOST MOTION, it is POSITIVE, 
POWERFUL and ACCURATE, be- 
cause it contains mercury sealed 
by a specially constructed dia- 
phragm. 

All Elements are interchangeable 
so that in case of accident or mis- 
use, they can be repaired or re- 
placed without sending the entire 
instrument back to the Factory. 





MODEL P 


MODEL WP 


Available in various temperature ranges from 0° F, to 1000° F. 








NEW HARTFORD, N. Y. 


For detailed information and prices write for 
Bulletin 600-A. 




















FRANKFURTER (J 


and 


BOLOGNA 
SEASONINGS 


reason why raalke acme hale mma 
aie Raleleigelpaiale mel 
na seasonings! It's the 


n AFRAL Quality Products 


AFRAL CORPORATION 


Halsted St 























AFRAL frankfurter 














Chicago 8, Ill 





COMPLETE SYSTEMS 





'Melrose 5-1686 ° 


FABRICATED 

OR ERECTED 

MEAT TRACKING SYSTEMS 

OVERHEAD TRACK SCALES 

MEAT HOOKS and TROLLEYS 
SWITCHES - SHELVING 

ELECTRIC and CHAIN HOISTS 

MONORAIL SYSTEMS 

CRANES - TROLLEYS 











For Information 
PHONE or WRITE 


NEW YORK 
O TRAMRAIL CO. INC. 


345-349 RIDER AVE. 
New York 51, N.Y. 


A4<Z 
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Inspected Meat Production in Week Ended 


May I3 Declined 7% 


EAT production under federal in- 
spection in the week ended May 

13 totaled 280,000,000 lbs., the U. S. De- 
rtment of Agriculture estimated this 
week. There was a drop in slaughter of 
all species, with production down 7 per 
cent from 300,000,000 lbs. reported for 
the preceding week, but about the same 


From Previous Period 


under comparison was 12,600,000, 12,- 
100,000 and 11,800,000 lbs., respectively. 

Hog slaughter of 954,000 head was 6 
per cent below 1,020,000 reported for 
the preceding week but 6 per cent above 
the 896,000 kill of the same week in 
1949. Production of pork was estimated 
at 128,000,000 lbs., against 13/,000,- 








age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION! 


Week ended May 13, 1950—with comparisons 


Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 

1,000 mil. lb. 1,000 mil. lb. 1,000 mil. Ib. 1,6 mil. Ib. mil. Ib. 

May 13, 1950......: 130.1 115 12.6 954 127.8 209 9.4 279.9 
May 6, 1950... $2 140.7 120 12.1 1,020 136.7 222 10.0 299.5 
May 14, 1949......248 139.6 118 11.8 896 121.8 164 7.4 280.6 
AVERAGE WEIGHTS (LB.) LARD PROD. 

Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 

May 6, 1950.... 979 540 198 110 240 134 97 45 14.7 33.6 
Apr. 29, 1950.... 977 537 181 101 238 134 Ys 45 14.3 34.9 
May 14, 1949... .1,005 563 177 100 250 136 95 45 15.5 34.7 


11950 production is based on the estimated number slaughtered for the current week and on aver- 





as the 281,000,000 lbs. recorded for the 
corresponding week last year. 

Cattle slaughter of 241,000 head was 
8 per cent below 262,000 reported for 
the preceding week and 3 per cent below 
the 248,000 kill of the same week last 
year. Beef production was estimated at 
130,000,000 lbs., compared with 141,- 
000,000 for the preceding week and 140,- 
000,000 in the week a year ago. 

Calf slaughter was 115,000 head, com- 
pared with 120,000 for a week earlier 
and 118,000 in the period last year. Out- 
put of inspected veal in the three weeks 





000 for the preceding week and 122,- 
000,000 in the same week last year. 
Lard production was computed at 33,- 
600,000 lbs., compared with 34,900,000 
in the previous week and 34,700,000 
processed in the corresponding period 
last year. 


Sheep and lamb slaughter totaled 
209,000 head, compared with 222,000 
head in the preceding week and 164,000 
in the week last year. Production of 
lamb and mutton in the three weeks un- 
der comparison amounted to 9,400,000, 
10,000,000 and 7,400,000 Ibs. 














ALL WEIGHTS OF HOGS CUT WITH MINUS MARGINS THIS WEEK 


(Chicago costs and credits, first three days of week.) 


Except in the case of the medium 
hogs, packers paid more for live butch- 
ers than a week earlier. The price 
spreads between the cost per cwt. of the 
different weight hogs were very narrow. 
Product values were generally lower 
this week, resulting in poorer margins. 











—— 180-220 Ibs. 
Value 
Pet. Price per per cwt. Pct 
live per ewt. fin. live 
wt. Ib. alive yield wt. 
Skinned hams ..... 12.6 44.7 $5.63 §$ 8.09 12.6 
eee 5.6 28.9 1.62 2.34 5.5 
Boston butts ....... 4.2 34.8 1.46 2.11 4.1 
Loins — in)....10.1 45.2 4.57 6.60 9.8 
Bellies, 8. P........ 11.0 28.5 3.15 4.53 9.5 
Bellies, D ‘s seb eged ee was ose one 3.3 
Fat backs ......... as - eA wen 3.2 
Plates ane jowls... 2.9 11.2 82 AT 3.0 
oy St tneks tacks 2.3 9.8 -23 .30 2.2 
8. tard, rend. wt.13.9 10.7 1.49 2.13 12.3 
it sttieeebee 6 34.3 55 .79 1.6 
Regular trimmings... 3.3 21. 72 = 1.08 3.1 
Feet, tails, ete. -- 20 9.2 18 27 2.0 
Offal & miscl....... ° J -94 ave 
Total yield é& value. 69.5 20.57 $29.60 71.0 
Per 
ewt 
alive 
ee $19.74 
Condemnat “4 i cconkcae 10 Per ewt. 
Handling and overhead. 95 fin. 
tT yield 
OTAL COST PER CWT.. $20.79 $29.91 
TOTAL VALUE .......... 20.57 29.60 
Cutting margin ......... —$ .22 —$ .31 
Margin last week........ + + .62 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 














———220-240 lbs. 
Value Value 
. Price per perecwt. Pct. Price per per cwt. 
per ewt. fin. live per ewt. fin. 
Ib. alive yield wt. Ib. alive yield 
44.7 $5.63 §$ 7.91 12.9 45.0 $5.80 § 8.15 
27.9 1.53 2.15 5.3 27.5 1.46 2.04 
34.5 1.42 2.00 4.1 33.3 1.37 1.90 
44.3 4.34 6.16 9.6 39.4 3.78 5.28 
27.7 2.63 3.74 3.9 24.2 94 1.33 
20.2 42 0 8.6 20.2 1.74 2.41 
8.9 -28 .40 46 99 46 .63 
11.2 34 46 3.4 11.2 .38 54 
9.8 -22 30 2.2 9.8 22 80 
10.7 1.33 1.85 10.4 10.7 1.11 1.55 
28.0 45 64 1.6 16.8 20 37 
21.9 68 .92 2.9 21.9 64 90 
9.2 18 26 2.0 9%.2 18 -26 
dnt 65 .92 nee tee 65 91 
$20.10 $28.31 71.5 -. $19.00 $26.57 
Per Per 
ewt ewt 
alive alive 
$19.85 $19.60 
-10 Per ewt. 10 Per cwt. 
.83 fin. .15 fin. 
ield — yield 
$20.78 29.27 $20.45 $2. 60 
20.10 28.31 19.00 6.57 
—$ .68 —$ .96 —$ 1.45 —$: 2.03 
— 42 — .59 — 127 — 


1.78 
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AMI PROVISION STOCKS 


The 15,400,000-lb. decline in pork 
meat holdings for the two weeks ended 
May 13 was considerably larger than 
the decline registered during the pre- 
vious two-week period, but was about 
5,000,000 lbs. less than the amount 
moved out of storage during the two 
weeks a year earlier. Packers reporting 
to the American Meat Institute held 
424,100,000 lbs. of pork on May 13, com- 
pared with 437,700,000 lbs. a year ear- 
lier and the 1939-41 average of 580,000,- 
000 lbs. 

There was a slight out-of-storage 
movement of lard and rendered pork fat 
during the two weeks covered by the 
survey, reversing the movement of the 
previous six weeks when packers added 
to these holdings. The 131,800,000 lbs. 
held on May 13 was 100,000 lbs. less 
than two weeks earlier, but was 17,000,- 
000 lbs. less than a year earlier and 
51,800,000 lbs. smaller than the three 
year average. 


Provision stocks as of May 13, 1950, 
as reported to the American Meat insti- 
tute by a number of representative com- 
panies, are shown in the table that fol- 
lows. Because the firms reporting are 
not always the same from period to pe- 
riod (although comparisons are always 
made between identical groups), the 
table shows May 13 stocks as percent- 
ages of the holdings two weeks earlier, 
last year and the 1939-41 average for 
the comparable date. 


May 13 stocks as 
Percentages of 
Inventories on 


Age. May : 
14, 1939-41 
i9so 1949 av. 
BELLIES 
Cae, BD. Bucsaduessisvanioda 97 71 om 
Cured, S. P. and D. C........ 101 98 ° 
a -cure, SSS 6S - 
Frozen-for-cure, 8. P. & D. ¢ 95 103 ° 
Total bellies .......... +a 97 85 
HAMS 
Cured, S. P. regular.... ..100 85 4 
Cured, 8. P. skinned.........108 89 66 
Frozen-for-cure, regular ..... 100 50 1 
Frozen-for-cure, skinned ..... 99 108 85 
ONS BD oie cccccesis ..101 97 57 
PICNICS 
ES Me pcccccctbageinaed 93 #8109 73 
Prometi-fer-Cire® ... 6c cccccscss 97 80 80 
ee rere : 95 92 77 
FAT BACKS, D. 8. CURED.... 97 91 31 
OTHER CURED & FROZEN 
« |S Ses 2 7 ae 
Cured, Th Manneguaeses scans 95 69 54 
Frozen-for-cure, D. 8 81 35 A 
Frozen-for-cure, 8S. P......... 92 121 110 
. OE Eee 93 SN 70 
BARRELED PORK ........... 125 18 
‘OT. D. 8. CURED ITEMS..... 96 75 
TOT. 8S. P. & D. C. CURED..... s 93 69 
TOT. FROZ. FOR D. 8. CURE.. 98 85 ~ 
TOT. 8. P. & D. C. FROZEN. 96 103 89 


TOTAL CURED AND FROZEN- 


ae 2 aa 98 96 70 
FRESH FROZEN 
Loins, shoulders, butts and 
Serer rr 90 114 93 
OE GREE 256 cedcccnesetasces 96 #121 
_ eer 106 =—:102 
TOT. ALL PORK MEATS. 97 73 
RENDERED PORK FAT.. 82 + 
EAP Sescceteversesvegsessece 89 70 





*Small percentage change. 
tIncluded with lard. 


CHICAGO PROV. SHIPMENTS 


Chicago provision shipments by rail 
for the week ended May 13 were: 


Week Previous Cor. wk. 
May 13 week 1949 
Cured meats, 
pounds ....... 22,260,000 16,603,000 20,224,000 
Fresh meats, 
ee 36,355,000 26,029,000 38,782,000 
Lard, pounds.... 1,589,000 2,524,000 5,750,000 
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May | Meat Stocks Were Above Normal 
For Period But Under a Month Earlier 


LL classifications of meats and meat 
products held in storage on May 1, 

1950 were smaller than both a month 
earlier and a year earlier, according to 
the report by the U. S. Department of 


during April, and frozen beef holdings 
of 78,706,000 lbs. was the smallest 
amount in storage for this time of year 
since 1941. In April 1949 beef holdings 
decreased 20,000,000 lbs., and the aver- 















U. S. COLD STORAGE STOCKS ON MAY 1 
May 1, 5-yr. 
May 1', '50 May 1, °49 Apr. 1, '50 av. 1945-49 
pounds pounds pounds pounds 

ee CORR bins 6 dcdndoces ccc vedscesoses 78,706,000 95,867,000 88,635,000 133,810,000 
Beef, in cure, cured & smoked............ 11,257,000 11,731,000 11,660,000 9,109,000 
STINE. ccecewasdeeeend gbenees oe en 89, ,000 107,598,000 100,295,000 142,919,000 
es NE 0 0.00 ope v-024s come 044040909008 315,786,000 301,782,000 317,780,000 230,750,000 
Pork, dry salt in cure & cured............ 45,582,000 56,604,000 48,535,000 59,547,000 
Pork, all other, in cure, cured & smoked. .177,884,000 186,845,000 182,325,000 153, 763,000 
Total pork 539,252,000 545,231,000 548,640,000 444,060,000 
Lamb and mutton 8,229,000 9,864,000 10,689,000 10,698,000 
Veal 8,276,000 11,833,000 9,727,000 7,546,000 
All edible offal, frozen and cured?......... 51,008,000 58,535,000 54,246,000 49,868,000 
Canned meats and meat products......... 40,645,000 44,309,000 42,712,000 35,041,000 
Sausage room products 10,692,000 14,039,000 12,106,000 18,852,000 
DEP cevéevettacaghsases 103,529,000 136,021,000 85,471,000 103,417,000 
OE ee ee 2,023,000 2,195,000 1,835,000 2,531,000 
NOTE: These holdings include stocks in both cold storage warehouses and meat packinghouse 
plants. ‘Preliminary figures. *Trimmings formerly included with offal now included with appro- 
priate type of meat. *Not included in above figures are the following government-held stocks in 
cold storage outside of processors’ hands as of May 1: Lard and rendered pork fat, 248,000 Ibs. The 

revised figure for April 1 government stocks of lard and rendered pork fat is 134,000 lbs. 








Agriculture. The 748,065,000 Ibs. of 
meat and meat products held on May 1 
compared with 791,409,000 lbs. a month 
earlier, 778,415,000 lbs. a year earlier, 
and the 1945—49 average of 708,984,000 
lbs. Lard and rendered pork fat stocks, 
however, increased 20 per cent since 
April 1, and stocks on hand the first of 
this month were about average for this 
time of year. 


Beef stocks declined 10,332,000 lbs. 


age April decrease was 12,000,000 lbs. 

Pork holdings declined 9,388,000 lbs. 
during April (considerably under the 
average decrease), but May 1 holdings 
of 539,252,000 lbs. were 95,192,000 lbs. 
larger than the average holdings. The 
USDA reported that three-fourths of 
the national holdings of 315,786,000 lbs. 
of frozen pork were held in the west 
north central and east north central 
area. The decrease in pork holdings in 





April 1949 was 41,000,000 lbs., while 
the average April decrease was 3p, 
000,000. 

The total holdings of other meats anj 
meat products was 118,850,000 lbs., o 
10,630,000 lbs. less than a month earlier, 
In April last year 9,000,000 lbs. of these 
items were moved out of storage, and 
the average April decrease was 12. 
000,000 lbs. 

About 18,246,000 lbs. of lard and rep. 
dered pork ‘fat were added to inven. 
tories during April, bringing tota] 
stocks of these items to 105,552,000 lbs, 
Although this increase compares with a 
decrease of 19,000,000 lbs. in the periog 
a year earlier and the average April 
change of an increase of 900,000 Ibs, 
current stocks were 32,664,000 lbs 
smaller than a year earlier and 396,009 
lbs. under the five-year average. 


CHICAGO PROVISION STOCKS 


Lard stocks at Chicago continued to 
increase during the first half of May, 


May 15, Apr. 29, May 15, 
"50, Ibs. 50, lbs. "49, Ibs. 
P. 8. lard (a)... .54,212,536 51,125,878 70,759,707 
P. S. lard (b).... 2,253,000 2,319,000 6,537,009 
Dry rendered 
BEGG AO) ocvcce 4,324,799 2,540,823 464,300 
Dry rendered 
lard (b) ...... née TT 280,000 
Other lard ...... 4,754,795 4,515,083 4,629,468 
TOTAL LARD. ..65,545,130 60,500,784 82,670,473 
D. 8. Cl. bellies 
(contract) .... 88,900 254,900 120,70 
D. 8. Cl. bellies 
(other) ....... 4,249,357 4,687,725  6,161,1% 
TOTAL D. 8. OL. 
BELLIES ..... 4,338,257 


4,942,625 6,281,834 


D. 8. rib bellies. . ose 
(a) Made since October 1, 1949. 
(b) Made previous to October 1, 1949. 





The saving 
is amazing 


of fresh, frozen or 
smoked meats... 


ADLER stockinettes 


..in a wide range of 
widths and constructions for 
fore and hindquarters, sides and 
cuts of beef, veal, lamb and pork. 
to assure protection in freezing, 
storing or shipping. Write for 
FREE catalog and price list to 
THE ADLER COMPANY 


Department N 


Cincinnati 14, Ohio 
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in protecting 
color, flavor, shape 






Makers of quality knit products for over 80 years 

























MEAT 





ADLER 
Representatives 


PHIL HANTOVER, INC. 
1717 McGee St. 
Kansas City 8, Mo, 


JOS. KOVOLOFF 
800 N. Clark St. 
Chicago, Ill, 


JACK SHRIBMAN 
5610 Berks St. 
Philadelphia 31, Pa. 


Mail order today— 





CUTTERS 
—Special Design— 


This new Apron was designed by meat cutters—from their 
requests and suggestions. 
Has several exclusive advantages. 


NEW LOW PRICE — Per Dozen — Only $23.76 


We guarantee full satisfaction. 


ASSOCIATED BAG 
& APRON CO. 


220-226 W. Ontario, 
Chicago 10, Ill. 


APRO 


Made of heavy drill coat- 
ed both sides and impreg- 
nated with Neoprene— 
28 gauge. 


Oil proof 
Acid proof 
Alkali proof 


Has large shoulder patch 
for wiping knives after 
sharpening, or for table 
work large belly patch is 
fa) provided. Has elastic snap 

"| strap to give freedom of 
movement. 


| Size—36” x 44” 


a Se ye | Available in maroon of 
a white. 





White Cotton 
Aprons 


Full assortment of sizes 
and weights for men and 
women. 


Write for new low prices. 
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.» While 


vas 30, 


«=| | PAVES THE WAY FOR SALES 


| earlier, 


of thee | | by delivering your products sales-conditioned! 


ge, and 








vas 12. Meats and meat products received in perfect condition make customers happy .. . 
and make the next sale easier! Back up your sales force by delivering your product 

and ren. in dependable D & G refrigerated trucks. 

> toa B & D TRUCK REFRIGERATION UNITS ASSURE SAFE DELIVERY! 

000 Ibs, ® POWERED AND FURNISHED WITH 6 OR 12 VOLT D.C. ELECTRIC MOTOR 

S with a ® PROTECTS YOUR MEAT IN TRANSIT 

e period ® ASSURES TOP PRICES FOR YOUR PRODUCT 

ze April ® RAPID CIRCULATION THROUGHOUT LOAD 

a = © CAN BE INSTALLED IN ANY SPOT INSIDE THE TRUCK 

8. « 
1 396,009 LOWEST INITIAL INVESTMENT 


4 @ THE D & G USES WATER ICE, DRY ICE OR BOTH 
Write for details of these low-cost, economically-operated D & G Units today! 
























TOCKS , 
. SPECIFICATIONS 
‘inued to 4 No. 2027 No. 2038 
of May. ,. 2 Me, o. scssecbeonen 19"x28"x60" 19"x38"x63”" 
May 15, ! ICE CAPACITY........ 450 Ibs. 650 Ibs. 
"49, Tbe. Sh Sg keesstewes 275 Ibs. 350 Ibs. 
byt) MOTE. 2.0. cccvcesees Six or twelve volt, direct current 
« tia d6h)6—lUllLl el EE ee Oe eReRne re Eight-inch Blower type (Squirrel cage) 
464,300 12-gauge steel galvanized after fabrication 
280,000 
4,629,466 
82,670,473 
6,161,134 


6,281,834 


— 
- ENGINEERING COMPANY . stciass 


332 SOUTH MICHIGAN AVENUE © CHICAGO 4, ILLINOIS 




















~ 





STANcase 
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m_ thei 
aie @ Moke KEEBLER your Headquarters 
sani for all Pockinghouse Machinery, Medel Ne. 9 
conten! Equipment and Supplies . . . standard 18 gauge Stoinless Stes! 
prene— or built to your individual needs. Capacity—225 Ibs. 
“Your inquiries invited” 
@ ESTABLISHED 1930 Model No. 18 
14 gauge Stainless Steel 
of ‘ Capacity— 500 Ibs. 
1910 West 59'* Street © Chicago 36, Illinois 
er patch 
es after 
or table W S Model No. 36 
patch is 14 gauge Stainless Steel 
istic snap Capacity— 800 Ibs. 
edom of 
PWARDS: THREE SPLENDID MEAT 
UPW * TRUCKS ruggedly con- 
structed of Stainless Steel 
3roon OF + for life-time wear and 
Refrigerator Fan 1 dh —reelpenen 
$23 76 Lt... their best. to keep food vice. Inside surfaces are highly polished and seamless. Carfully en- 
ental Controlled ion is y gineered to provide generously rounded corners and smooth-rolled 
in every portion of the cooler. rims. APPROVED BY HEALTH AUTHORITIES. immediate delivery. 
tton ward Refri of horizont a u 
i <a. Sick ae aati tc aan WRITE FOR DESCRIPTIVE LITERATURE 
ae S Sehaonta ate Dealers’ Inquiries Invited 
ra MANUFACTURED BY 
men and REZ LERS 
wre ELECTRIC COMPANY THE STANDARD CASING CO., Inc. |» 
w prices. 3009 River Reed Established 1900 River Grove, iit. 121 Spring Street New York 12, N. Y. 
2 *Reg. U.S. Pat. Off. 
20, 19680 § The National Provisioner—May 20, 1950 Page 41 














TO IMPROVE YOUR 
MEAT PRODUCTS... 


Pt 





Quality Ingredients Scientifically Processed 


“Glidden 


Cacemiaker tw Soya Reseauth 


AMAZING NEW TYPE OF BINDER 


Developed and thoroughly tested 
in Glidden’s Laboratory — 
Proved in numerous meat processing plants! 


SOYALOSE FLOURS 
No. 103 and No. 105 


Low fat types of soya flour 
containing fat in form of 
Lecithin, a pure vegetable 
product—over 50% protein— 
mild in flavor—light in color. 


FUNCTIONS AND ADVANTAGES 
OF LECITHINATED SOYA BINDERS 


1. Increased yield due to reduced shrinkage in 
smoking and cooking operation. 


2. Emulsifies and retards oxidation. 
3. Reduces dusting. 
4. Produces a juicy and smooth slicing sausage. 


SOYABITS 
No. 20-3 and No. 40-3 
Low fat types of soya grits 
containing fat in form of 
Lecithin, a pure vegetable 
product—over 50% protein— 
mild in flavor—light in color. 


Produced under rigid and constant control by the most ad- 
vanced methods and equipment. The complete facilities of 
our Technical Service Department are available to help you 
answer specific problems in connection with the use of soya 
ingredients in any formula. Your inquiries are invited. 





The Glidden Company 


SOYA PRODUCTS DIVISION 
5165 West Moffat Street * Chicago 39, Illinois 
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MEAT AND SUPPLIES PRICES 
Chicago 























——, 
WHOLESALE FRESH MEATS CARCASS LAMBS 
CARCASS BEEF (1.c.1. prices) 
(Le.l. prices) Choice, 45/55 ceceeeeeee Dl GS 
fay 17, 1950 Good, 45/55 GRE LENORE ax 
Native steers— a. Commercial, all weights...47 @j 

Choice, 600 800 ......... 7%@ae TT 

Good, 500, 700 ..... ...45% @46% CARCASS MU ON 

Baek, TOSSED ccccccecccs 4514 @46%4 (Le.1. prices) 

Commercial, 500/700 ....43 Good, 70/down....... edie 

Were, GEO/ED ccccceces 36 @36% Commercial, 70 down .....2 
Commercial cows, 500/800.38 @38% Utility, TO/Gowe ..cccccce 25 
Cc & cows, north., 

= picipnenadanamll 35% FRESH PORK AND 
ae bulls, 600/up..... 37% PORK PRODUCTS 

STEER BEEF CUTS ee Sees 
500/800 Ib. Carcasses Hams, skinned, 10/16 Ibs. . 6 
(1.ec.1. prices) — oounne, r 
: gg ee ) 
a wl CR IR 60 @62 Pork loins, boneless...... 5s He 

Hindquarters ...........57 @58 Shoulders, skinned, bone in, 

ON, ee under 16 Ibs.............8 

Loins, trimmed ..... ...86 @90 Picnics, 4/6 Ibs...........% 304 @ay 

Loins & ribs (sets)...... 80 @s83 Picnics, 6/8 Ibs........... ; 

eras 88 Boston butts, 4/8 Ibs. 361% @ity 

pevequartars acaiakneee ee @ * | saw ne rergaamg c.t., 2/4 7 oan 
DED ccéteceseetsscesres 2 @ + . F 

Chucks, square cut...... 40 @42 Neck bones . 

"ER Aeneas 68 @70 Livers ..... 

RNIN 2 a5 cb aaemieens 40 @42 Kidneys ............ 

Brains, 10 lb 
Good: | =p he RE—ERgREETS > 

Hinds & ribs............! ‘ 56 Snouts, lean in 

Hindquarters .... . Se e Feet, front 

POUED 6ecécsceve De 

Loins, trimmed : SAUSAGE MATERIALS 

Loins & ribs (sets)...... 70 @i2 FRESH 

BESISIMS 2 ccccccccccccecs 72 ‘ 

Forequarters ...........38 @39 (1.¢.1. prices) 

BME Si vs cevcces voosves 41 @43 Pork trim., reg............ 2214 @BY, 

Chucks, square cut...... 40 @42 —_ trim., guar, 50% lean. 231, @ Mi, 

Dc srib.csecccssvcces ne Ge ork trim., spec. 

Lc cwwossoedeade 40 @42 85% leans .............. 41%4%@8 
WAVGIS ..cccccccccccoscees 17 22 Pork trim., ex. 95% leans..45 @# 
PEED cecncccccccceveseses 24 @26 Ne cheek meat, trmd....3 32 @ 

eccccccccoens ork tongues .............17% 
ny beng / in g SE 26 en Bull he oy en SE aad wal item 
Bull tenderloins, 5/up..... Be Bon’ls cow meat, f.c., C. C.45%@# 
Cow tenderloins, 5/up..... 1.11 Cow chucks, boneless...... ta 
Beef trimmings, 85-90%... 
BEEF PRODUCTS Beef cheek meat, trmd....324%@3 
(L.e¢.1. prices) Beef head meat 14%@2 
Tongues, No. 1, 3/up, Shank meat ........ " 
fresh or frozen.......... 27 ~@31 Veal trimmings, a% 
“estes... on SAUSAGE CASINGS 
DEER waléetis cawecsoeccoes 6% (F. 0. B. Chicago) 
—- TS aber bebe - aa 26 (Le.1 — oo to —— 
Livers, selected ..........% 5 @52 urers of sausage. 
DOOD s socccecvees 4814,@49% Beef casings: 
CE bc aceccé es «we 12%,@13 Domestic rounds, 1% to 
Tripe, cooked ... 16 1% in., 180 pack...... 40 @f 
Kidneys ..... 10 @10% Domestic rounds, over 1%, 
Lips, scalded 14 @14% Se Oe eres 70 @i 
Lips, unscalded ........... 12 @12% Export rounds, wide, over 
DEE 60, G0 60900 00.006.00604 8 Me Gils svevccstceerécs 1.10@1.9 
PT cerewsn vkedadedesen> 8 Export rounds, medium, 
WED ceccacsoccececsesees 6 Bae OO Bede ccccccvccecs 7 @@ 

Export rounds, narrow, 
BEEF HAM SETS 7 in. ow ee cones * $y 
(Le.1. prices) No. weasands, Fe in. up. 9 “ 
Knuckles, 8 Ibs. up, bone in 57% No. 1 weasands, 22 in. up. 5 @s 
Insides, 12 Ibs. up......... 58% No. 2 weasands......... 5 @6 
Outsides, 8 Ibs. up........ 53% Middies, sewing, 1%@ 2 
Middies, select, wide, 
— =" BTR GR, cccccacccccs 1.10@1.2 
Beef tongues, corned....... @35 -——"T~ select, extra, 1.50@1.0 

 ~  “yeeeegey. Y @ 
Veal breads, under 6 0z...76 @78 Middles, select, extra 

6 Ob BS Ga cscnccecevdad 80 @82 2% in. & lly i ” 52 -2.15@2.8 
Cc i? ~2c 30h, ama ca tas = bt Beef bungs, export No. 1...28 @il 
ny = nad DRO RS SNES EOIOE + Beef bungs, domestic......22 @% 

aw ee sees Dried or salted bladders, 
Sk per piece: , oe 
stead agptcicks 12-15 in. wide, flat......2 
10-12 in. wide, flat...... 10 ql 
WHOLESALE SMOKED 8-10 in. wide, flat...... 5%@! 
MEATS Pork casings: 
(Le.1. prices) Extra narrow, 29 mm. & 16 
Hams, skinned, 14/16 Ibs., Oe. nactede condesseaain ;3. .35@ 

WORRIED scarsncncsrscvas 51% @55 Narrow, mediums, 29@32 & o@.s 

Hams, skinned, 14/16 lbs. VO) eer : 
, ° ’ 2 r 

ready-to-eat, wrapped....54 @56 Medium, 32@35 mm. 2 
Hams, skinned, 16/18 Ibs., os eo. oo 35@38 mm. 1. ‘@l4 

wrapped ................ 51% @54% le 3 MM.....-++ 
Hams, skinned, 16/18 Ibs., Export bungs, 34 in. cut. 2 “oo 

ready-to-eat, wrapped....54 @58 Large prime bungs, 7 @ 
Bacon, fancy trimmed, B4 in, Cut.......eeeeee 1 
brisket off. 8/10 lbs., Medium — bungs, 1s 
MEE ic 3a kacos.d0 05° 40% @45 BE OR, Miss cacscsccss #8 A 
Bacon, fancy, square cut, Small prime bungs....... $i 
seedless, sores s., Middles, per set, cap off .45 
EE ‘co.s5 0000000 .87% @40 
Bacon, No.1 sileed, 1-ib. DRY SAUSAGE 
open-faced layers ....... 46 @50% (1e.1. prices) on 
Cervelat, ch. hog bungs... .85 of 
CALF & VEAL—HIDE OFF CRORE é) ics escss deseo 52 es 
Carcass DUET ccchesscccsscncoud 4 
(Le.1. prices) ee eee z 41 
Choice, 80/150 ............ 46 @47 B. C. Salami..........0++¢ 79 “ 
Choice, ——_ 200 Ibs...... ee B. C. Salami, new con..... M4 
eS eee 44 @45 Genoa style salami, ch..... 83 e 
Good. under + 266 Ibs. . OO ee 
Commercial, 80/150 .. 40 @42 ae remperen + w condition. + 
Commercial, under 200 lbs.. os Italian style hams..... : 
Utility, all weights........ 34 @36 Cappicola (cooked) .....--- € 
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ie TOWNSEND'S YIELD IS SO HIGH, HE'S RIGGED-UP 
_ THIS CONTRAPTION TO CHART THE SAVINGS 
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Ax the man who keeps the records what 
happens to yield when the Townsend Model 35 Pork-Cut 
Skinner is installed. In packing plants all over the 
country, both large and small, the answer is the same—‘“‘Increased 
yield at lower skinning cost.’’ Increased yield is the result 
of unusually close trim. Lower skinning cost is the resultyof 
increased production. Cuts require no special 
preparation. Prove to yourself in your own plant how the Townsend 


Model 35 can enable you to show a higher profit-margin in your 





over-all operation. Write for complete information 





including cost-analysis data. 


AGE a | 

3) Le j 

.. 85 The Townsend ~o 

ce Model 35 Pork-Cut 

F Skinner, pictured above, is a worthy 

e N G } N é & k { N (> C Oo M Fe A Ni Y companion to the Townsend Model 
52 Bacon Skinner, the specialized > 
machine that steps-up speed and yield 

ai7 East Second Street Des Moines, lowa in bacon and fresh belly skinning. 
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BACK AGAIN! 


GENUINE IMPORTED 


POLISH 
HAMS 





Krakus 





@ That rare taste treat, the genuine KRAKUS POL- 
ISH HAM, so famous before the war, is available 


once more on the American market. This true deli- 


cacy with its distinctive taste-appeal and particu- 


larly fine grain is a proven fast seller. 


United 


States warehouse stocks guarantee immediate de- 


livery. Write today for full particulars. 


AMPOL FOOD PRODUCTS 


916 North Ashland Avenue * CHICAGO 272, ILL. 





Exclusive territories now open! | 














STAINLESS 
STEEL 


A new shape, in two sizes, has 

been added to our growing line 

of Stainless Steel Ham Boilers. 
E2WE.. ..12-14 Ibs. 
E2WDE. . .14-16 Ibs. 


Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S. Michigan Ave., 4 








r 


LIQUID] 


SEASONINGS a 








he. 


Garlic and Onion Juices 


Standard strength Garlic and Onion provides a “Flavor Control” 
that improves your product and cuts your costs. These potent 
juices assure a uniform, full-bodied, natural flavor the year 
around. Enhance the sales appeal of your products with Liquid 
Garlic and Onion Seasonings. 


VEGETABLE JUICES, INC. 


664-666 W. Hubbard St., Chicago 10, Illinois 








DOMESTIC SAUSAGE 
(Le.1l. prices) 
Pork sausage, hog casings. . 42 
Pork sausage, bulk 
Frankfurters, sheep casings.46 
Frankfurters, hog casings.. 47% 









Frankfurters, skinless .... @45% 
BOROGRR 20. ccc ccses ee @44 
Bologna, artificial c asing es @42 
Smoked liver, hog bungs @43 


New Eng. lunch. specialty .53 @57 
Minced luncheon spec., ch..49 @52 


Tongue and blood..........39 @42 
Blood sausage ............ 31% 
NE: eo ¢ecaenecectubeod eas 30% 
Polish sausage, fresh...... 35 
Polish sausage, smoked.... 49 
SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime ... 29 33 
Resifted ....... 31 35 
Chili powder ..... sé 37 
Chili pepper ...... on 36@39 
Cloves, Zanzibar .. 39 43 
Ginger, Jam., unbl. 60 64 
Ginger, African ... 55 60 
Cochin ......... oe ee 
Mace, fcy. Banda 
Bast Indies .... én 1.28 
West Indies .... ae 1.15 
Mustard, flour, fcy. oe 30 
BO. FB nccscccccs oe 26 
West. India Nutmeg vs 52 
Paprika, Spanish.. - 48@64 
Pepper, vane oe ee 72 
Wee BO Beecccce o% 62 
Pepper, ASS 1.60 2.15 
Pepper, white .... 2.72 2.85 
Pepper, Black 
TEOIBORE oc cccccs 1.60 1.69 
Black Lampong.. 1.60 1.69 





SEEDS AND HERBS 
(Le.1. prices) 


Ww —_ for oy 
Caraway seed ...... 21 2% 
Cominos seed ....... 24 20 
Mustard sd., fey..... 21 
Yel. American ...... 19 ; 
Marjoram, Chilean .. : , 
Oregano ...--seeeees 27 32 
Coriander, Morocco, 

Natural No. 1..... 17 2 
Marjoram, French... ta ry 
> Dalmation 

D westnanesais 1.35 Lé 
‘CURING MATERIALS 
Cwr 


Nitrite of soda, in 425-Ib. 

bbis., del. or f.0.b. Chicago. . -$ 8.9 
Saltpeter, n. ton, f.o.b. N. Y.: 

refined gran. ‘ 

Small GEIGUEED ccccccocsccecs 14.4 

Medium crystals ............ 15.4 

Pure rfd., gran. nitrate of soda. 5% 
Pure rfd. powdered nitrate of 


soda 
Salt, in min. car. of 60,000 Ibs 
only, paper sacked f.o.b. Chgo. 


Gammminses ..cccccccscosesced 
BREED ccorsssstvcccccsrces 
Rock, bulk, 40 ton cars, 
WOTOEE oe ccscccccccqocccese 
Sugar— 
Raw, 96 basis, f.o.b. 
BY DEED c000s sccoveces 
Refined standard cane 
gran., basis 
Refined standard beet 
SPOM., BREED ccvreccceccescse 
Packers’ curing sugar, 250 lb. 
bags, f.o.b. Reserve, La., 
BE TD cccccnscocccosvoccess 
Dextrose, per cwt. 
in paper bags, Chicago....... 











PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
May 


FRESH BEEF: (Carcass) 
STEER: 
Good: 
SS Pere $48.004 50.00 
600-700 Ibs. ....... . 47.00@48.00 
Commercial: 
400-600 Ibs. ..... . 46.007 48.00 
Utility: 
400-600 Ibs. .......... 40.00 @ 44.00 
cow: 
Commercial, all wts.... 38.00@40.00 
Cutter, all wts......... 36.00@37.00 
FRESH CALF: (Skin-Off) 
Good: 
200 Ibs. down......... 49.00@52.00 
Commercial: 
200 Ibs. down......... 44.00@47.00 
SPRING LAMB: (Carcass) 
Choice: 
 f Seer 50.00@51.00 
EP BOM, ccvccceccese 48.00@50.00 
Good: 
lS eee 50.00@51.00 
De Mh. stiseresanes 48.00@50.00 


Commercial, all wts.. 


Wes Ge WOR. co ccccces 


MUTTON (EWE): 


Good, 70 Ibs. dn. 
Commercial, 70 Ibs. 


FRESH PORK CARCASSES: 


‘dn. 


. 46.00@49.00 


22.00@24.00 
22.00@24.00 


SP Gh. Sedceewsss  s6tepweses 
120-137 Ibs. .......... 33.00@34.00 
FRESH PORK CUTS NO. 1: 
LOINS: 
of Se 55.00@57.00 


10-12 Ibs. 

12-16 Ibs. 
PICNICS: 

Be cc cscs 


PORK CUTS NO. 1: 
HAM, Skinned 
12-16 Ibs. 

DE Sb ocneetees 
BACON, ae Cure”’ 

6- 8 Ib 

8-10 ibe 

10-12 Ibs. 
LARD, Refined 
Oe 


50 Ib. cartons & cans. ‘ 
D TD, QRCOE, oscccssces 


55.00@57.00 
54.00@56.00 


(Smoked) 


eseosees 48.50@56.00 


. 47.00@50.00 


No. 1: 
Coccsccesess a 38.00@ 45.00 





3.00 @43.00 


Peas eee 36.00@ 43.00 


. 14.00@14.50 
14.50@15.50 


(Packer Style) 


15.50@16.50 


San Francisco No. Portlani 


May 16 


$47.00@48.00 
46.00 @47.00 


45.00@46.00 
41.00@43.00 


$47.00@48.8 
46.00@48.% 


46.00@47.5 


40.00@ 43.0 
40.00@ 44.00 40.00@ 43.0 
35.00@37.00 36.00@37.m 
(Skin-On) (Skin-Off) 
45.00@48.00 45.00@47.0 
42.00@45.00 41.00@43.0 


50.00@52.00 
48.00@50.00 


50.00@52.00 


48.00@50.00 
49.00@51.00 


54.00@ 55.0) 
54.00@55. 


54.00@55.0 
54.00@55.0 
51.00@52.0 


22.00@24.00 
18.00@22.00 
(Shipper Style) 


31.00@33.00 
30.00@31.00 


24.00@ 26.0) 
23.00@24.0 


(Shipper Style 


30.00@31.0 


56.00@60.00 55.00@57.0# 
56.00@58.00 55.00@57.m 
52.00@56.00 53.00@55.0 
32.00@34.00 

(Smoked) (Smoked) 
54.00@56.00 53.00@59.0 
52.00@54.00 53. 00@51.0 
48.00@ 50.00 00@48.0 
46.00@48.00 2 wos 


$2 o0g4ie 


ee 14.25@ 150 
15.00@16.00 ..... A 
16.00@16.50 14.75@155 








139 So. Third Street 





Cart Puiwires AND ComPANy, INC. 
Packinghouse Brokers 
Specializing in Packinghouse Products in the Philadelphia Area 


Telephone: WA inut 2-1289 © Teletype: PH10 


Philadelphia 6, Penna. 
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Regular p 
Clear plate 
Square jov 
Jowl butts 
§. P. jow 





Sept. 12.6 
Oct. 12.5 
Nov, 12.4 
Dee. 12.4 
Sales: ’ 








Sales: 
Open | 
18th: Mi 
Oct. 272. 


The N 








Ground 
le for Sans 















CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 











| CASH PRICES 
cARLOT TRADING LOOSE BASIS PICNICS 
3 F.0.B. CHICAGO OR Fresh or F.F.A. S.P. 
0 CHICAGO BASIS 29t4n 
' = THURSDAY, MAY 18, 1950 Siig n 
, 4 274on 
14 REGULAR HAMS @27% Tien 
IALS ‘ . . @27% 274n 
Cnt Fresh or Frozen 8.P. 
eee 43n > @27% 
go...$ 8, 0-12 43n 4: n 
¥.: . 4 ; .. + 43n 43n BELLIES 
rooms ie 1#16 . oo + En <r Fresh or Frozen Cured 
ooo ae BOILING HAMS 
—_ 5.2 Fresh or Frozen 8.P. 
0 : 
. Un 16-18 .. 430 
tbe. 820. = 
Chgo, 22 . S8%a 
ae SKINNED HAMS 
eecee 208) Fresh or F.F.A. _ S.P. D.S. 
45% 454n BELLIES 
asbad 451, 451 on Clear 
-+- 45% 453on -20%n 21n 
sees 45% 454on 20n 2044 
441, 4449n 19n 20 
40% @40% 40%on af 17%@18 19 
40% @40, 40'4n 35- --14% 15% 
@ 381, B8ign 40-50 .13 13% 
35n 
~ FAT BACKS 
@33% Green or Frozen Curéd 
OTHER D.S. MEATS SS se 9 
eves 6.5 r : , 8-10 . 9% 9% 
Fresh or Frozen Cured 10-12 101, 104 
“ Regular plates. .134¢n 134gn 12-14 . vena 10% 
ICES J itear plates ...- 944n San 308-......:250688 11 
Square jowls ...12% 13n 16-18 . --11% 11% 
No. Portlaniy Jowl butts ..... 10%, @lil 11% | eae .11% 11% 
ay 16 LE 11 20-25 11% 11% 
47.00@0u) LARD FUTURES PRICES COOLER-FREEZER 
46.00@ 48.0 
MONDAY, MAY 15, 1950 OCCUPANCY 


46.00@41.5 











Open High Low Close 
40.00@43.0 5 May 1250 oy 12.35 12.35a 
july 12.50 12. 
40.00@ 43,06 Sept. 12.65 12.7% 
36.00@37.0§ Vet. 12.67% 12. 
2 Nov. 12.50 1 
(Skin-Of) Bec. 13.00 1 
- Sales: 4, aan Ibs. 
45. if 
tte: Open interest at close Fri., May 
41.00@43.0— 12th: May 51, July 1,171, Sept. 1,098, 
Oct. 241, Nov. 208, Dec. 40; at close 
Sat., May 13th: May 51, July 1,172, 
Sept. 1,082, Oct. 243, Nov. 209 and 
54.00@ 55.008 Dec, 41 lots. 
54.00@55.0 
TUESDAY, MAY 16, 1950 
54.00@ 55.0 
54.00@55.0§ May 12.35 
51.00@52.0§ July 12.40 
ceeeeeecede SODt. 12.65 
Oct. 12.55 
Nov, 12.45 
24.00@ 26.008 Dec. 12.90 
23.00@24.08 Sales: 7,920,000 lbs. 
hipper Style Open interest at close Mon., May 
woer Oy With: May 45, July 1,180, Sept. 1,091, 
e+e ee eeee ‘4 7 » ae 
30.00@31 0 Oct. 249, Nov. 211 and Dec. 41 lots. 
WEDNESDAY, MAY 17, 1950 
May 12.10 12.12% 12.05 12.12%b 
sce July 12.25 Fe 2 30a 
Sept, 12.50 
Oet. 12.40 
Nov. 12.25 1: 
Dee. 12.52%% 12.65 
Sales: 7,800,000 Ibs. 
© Open interest at close Tues., May 
_(Smoked) ith: May 41, July 1,173, Sept. 1,105, 
53.00@50" I Oct. 254, Nov. 203 and Dec. 41 lots. 


53.00@57.0 


46. 00@48.0 
42.00@4" 
42.00@4" 


14.25@158 





14.75@164 





a 


INC. 


Area 


nnd. 





y 20, 1960 


THURSDAY, MAY 18, 1950 


12.20 12.07% 12 3 10 





Sales: ‘4, 080, 000 tbs. 





Open interest at close Wed., May 
lth: May 32, July 1,165, Sept. 1,130, 
Oct, 262, Nov. 204 and Dee. 41 lots 

FRIDAY, MAY 19, 1950 
May 12.12% 12.20 12.10 13 20b 
July 12.27% 12.40 : 4 
Sept. ies 12.65 024 
et. 12.50 12.57% 12.50 
Nov, 12.45 12.55 2.4! 


Sales: “About 3, 500, 000 Ibs. 


Open inte 
iam erest at close Thurs., 


Oct. 272, Nov. 


May 
May 29, July 1,157, Sept. +. 135, 


206 and Dec. 43 lots. 
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For the second time on rec- 
ord cooler occupancy in pub- 
lic cold storages did not 
increase during April. Occu- 
pancy on May 1 was reported 
at 54 per cent, the same as 
last month. Freezer occu- 
pancy declined 2 points to 67 
per cent on May 1, which was 
2 points below average, but 7 
points above the level a year 
earlier. The USDA believes 
it is likely that May 1 marks 
the end of the downward 
cycle in cooler occupancy for 
the year. However, public 
freezers may continue to de- 
cline for another month or at 
least be unchanged on June 1 
from the present level. 


PACKERS’ WHOLESALE 
LARD PRICES 





Refined lard, tierces, f.o.b. 

0 Pr rere eee $14.50 
Refined lard, 50-Ib. cartons, 

EU. CHRGRMD 20 cocecess 14.75 
Kettle rend., tierces, f.o.b. 

SD Sat eacdnncen 15.50 
Leaf, kettle rend., 

Ce 6 casecetateand abe 15.50 
Lard flakes ......... 15.75 
Neutral, tierces, f.o0.b 


SL to dukieun esos 5.75 
Standard Shortening...*N. & S. 21.00 
Hydrogenated Shortening 

fe SS saccee ae 


*Del'd. 


WEEK’S LARD PRICES 






P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 

May 13....12.35n 10.874¢n 10.374on 
May 15....12.35a 10.75n 10.25n 

May 16....12.10n 10.624en 10.12%n 

May 17....12.07%n 10.624%n 10.124n 
May 18....12.10n 10.75b = 10.25n 

May 19....12.20n 10.87% 10.37%n 

1950 
































Justall POWERS No. 11 


Self-Operating 


INDICATING REGULATORS 


Reduce costs and get a 
better,more uniform product 
with the constant tempera- 
ture maintained by this pop- 
ular Powers Regulator. An 
easy to read 4” dial thermom- 
eter indicates temperature 
of process or operation un- 
der control. Prevents losses 
caused by OVER-heating. 
Saves steam and labor. 


onsuarassee foe 
oertnoasurrt 


THE POWERS REGULATOR CO. 
2725 Greenview Ave., Chicago 14, Ill. 
Offices in 50 Cities 


WRITE FOR BULLETIN 329 


Install 








TEMPERATURE INDICATING REGULATOR 


Simple * Dependable « Economical 








& 


BUYER... 


interested in job lots of: 
e FRESH OR FROZEN MEAT 
® REGULAR ROLLS 
® SHOULDER CLODS 
© VEAL TRIMMINGS 


Government Inspected * Your Offerings Invited! 


Box W.5]| THE NATIONAL PROVISIONER, INC. 
OX W-3| 1} East 44th Street, New York I7, N. Y. 








Attention: 


SAUSAGE MFRS! 


better flavored pickle pimento 
meat loaves, use the famous 1950 
PIKLE-RITE SWEET PICKLE CHUNKS. 
Samples and Quotations on Request. 


“Pikle-Rite Improves Your Appetite” 


PIKLE-RITE COMPANY, INC. 
Growers © Salters * Manufacturers 
W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office—BE imont! 5-8300, Chicago, Iilinois 
Factory—Pulaski, Wis., Phone Pulaski 111 


For 


PICKLES & 
SAVERKRAUT 
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This one-man crew 
cleans your smokehouse 
in half the time! 


You need only one man with an Oakite Hot-Spray Unit 
to save 50% of the time it takes to clean smokehouse 
walls manually. That combination can actually clean 
from 12,000 to 18,000 sq. ft. of surface in 14 hour of 
spraying! 

All you do is switch on the Oakite Hot-Spray Unit, 
open the valve on the spray gun and begin to wet down 
surfaces with the Oakite cleaning solution. The wide- 
coverage nozzle discharges cleaning solution at about 2 
gallons a minute at pressures up to 55 lbs. The Oakite 
cleaning solution breaks up the soils, lifts them off and 
rinses them away—thoroughly. 


FREE BOOKLET All the facts 





Advantages, about mechanized Oakite Hot- 
Spray Cleaning and the way it 
« easy to use cuts cleaning costs are yours for 
the asking. Send to Oakite Prod- 
. wide coverage ucts, Inc., 25 Thames St., New 
York 6. N.Y., for booklet F7608 
. wheels anywhere or arrange with your neighbor- 


hood Oakite Technical Service 
Representative to see an Oakite 
Hot-Spray Unit at work in your 
plant. 


« strips paint, too 











_qcunnizt? INDUSTRIAL CLeay, 


_OAKITE 


Maree, v5, Pat OFF 
oe Als = wis Principal 

















MARKET PRICES  Aece You 









WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 
May 17, 1950 


per lb. 

City 
Choice, 800 lbs. /down..... 4914 @50% 
Good, 800 Ibs. /down....... 4644@48% 
Commercial, 800 lbs. /down.43% @45% 
Canner & cutter...........i 3614 @41 14 
Bologna bulls ...........+. 41 @41% 


BEEF CUTS 
(Le.1. prices) 
Choice: 
Hinds & ribs. 9 @64 
Rounds, N. Y. "flank off . @55 
















Hips, full .....ccccccese 63 @65 
Top sirloins............. 65 @67 
Short loins, untrimmed..78 @83 
Chucks, non-kosher ..... 438 @44 
i 30/40 Ibs......... 6 @i2 

; oe @40 

@20 

Hinds & ribs............56 qo 
Rounds, N. Y. flank off..52 @53 
DD, WEE dcdcceeceseses 61 @63 
TP GENO cc cdccseses 61 @é4 
Short loins, untrimmed..70 @76 
Chucks, non-kosher ..... 41 @i3 
Ribs 30 40 lbs 56 @é62 
s @4v 

F lanks a0 mbOdOCCC60.0008-8 @20 


FRESH PORK CUTS 


(le.1. prices) 






Western 
Hams, regular, 14/down.. “aN 
Hams, skinned, 14/down. 
Pienies, 4/8 ibs.......... 30% 
Bellies, sq. cut, seedless, 
ree UE ccstecccececece Geen 
Pork loins, 12/down...... 46% @47% 
Boston butts, 4/8 lIbs.....é 374 @ 38 
Spareribs, 3/down ..... 37 @38 
Pork trim., regular...... 231444@24% 
Pork trim., ex. lean, 95%.46 @47 
City 


Hams, regular, 14/down..47 @48 
Hams, skinned, 14/down..48 @50 
Shoulders, N. Y., 12/down.36 @37 





Picnics, 4/8 lbs..........30 @32 
Boston butts, 4/8 Ibs..... 40 y 
Pork loins, 12/down......51 
Spareribs, 3/down ....... 40 


Pork trim., regular.......22 @24 


FANCY MEATS 


(Le.L prices) 





Veal breads, under 6 0z.......- 
to GBecccscve Sbseccoecese 
BB GB. DD. cccccccvccccccscosese 
Beef kidne eys ehedenccesonesoosenc 
Beef livers, selected............ ° 
Lamb fries ......cccccsccee 
Oxtails, under % Ib........... os 
Oxtails, over % IbD........eeeeeee 





eT 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat ip 
Be GP Be Bese ccc cccnse 2943, 3 
137 to 153 Ibs.... .. + 29@300 







154 to 171 tbs.........00. 29@ 30, 
172 to 188 Ibs... - - 29@ 30. 
LAMBS 
(Le.1. prices) 

Choice lambs ............. 149 @i | 
Gee Mamads 2.2.6 .ccccce. i9 on 4 
RO, Ge, Ge Ge cvccnece 58 @2 
Hindsaddles, gd. & ch.....56 ae 
Loins, gd. & ch......... 70 @%4 i 
MUTTON 
(Le.1. prices) 

Wester, 
Good, under 70 Ibs....... 27 @% 
Comm., under 70 Ibs...... 235 @7 


VEAL—SKIN OFF 


(1.c.1. prices) 


Wester 

Choice carcass ..---45 @a 
Good carcass .. rer 
a ommercial carcass oe DD OO 
COME avsceee 32 @% 


BUTCHERS’ FAT 
(1.e.1. prices) 
gg reer se 
Breast fat .. 
Edible suet ..........- 
Inedible suet 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 
Stocker and feeder live 


stock bought in eight Com 
Belt states: 


CATTLE AND CALVES 








April— 

1950 1949 

Publie stockyards.. 91,460 73,3% 
Direct .cccvccsscce 36,625 27, 
TREE sedacaerecs 128,085 100,441 

SHEEP AND LAMBS 

1950 1949 

Public stockyards.. 45,262 27,28 
BEEEE cc ccvsccecee 52,383 35,548 
BWOtR ccccccececs 97,645 62, ut 


Data in this report were obtained 
from offices of state veterinarian. 
Under ‘‘Public stockyards’’ are ip 
cluded stockers and feeders whi 
were bought at stockyards markets 
Under ‘‘Direct’’ are included stocker 
and feeders coming from other state 
from points other than public stock 
yards, some of which are inspected a 
public stockyards en route. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, MAY 17, 1950 


All quotations in dollars per cwt. 


BEEF: 

STEER: 
Choice: 
350-600 Ibs. ...... .. None 
500-600 Ibs. ........+. None 
600-700 lbs. ........-- $49.50-50.50 
700-800 Ibs. .......-... 49,75-50.75 
Good: 


350-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 








Commercial: 

350-600 Ibs. ....... oe 

600-700 Ibs. .........- 

Utility: 

ee None 

cow: 

Commercial, all wts.... 39.00-40.75 
Utility, all wts......... 36.75-38.75 
Cutter, all wts......... None 
Canner, all wts......... None 


VEAL—SKIN OFF: 


Choice: 
80-110 Ibs. .......... 45.00-48.00 
110-150 Ibs. . ... 45.00-48.00 
Good: 
gt See None 
i. £ ae . 42.00-45.00 
110-150 Ibs. .......... 42.00-45.00 
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Commercial: 


50- 80 Ibs. .......... 35.00-380 
80-110 Ibs. .......... 33.00-41@ 
110-150 Ibs. ..... 39.00-42.8 
Utility, all wts...... 32.00-35.0 
CALF: 
All weights ... .... None 
LAMB: 
Choice: 
30-40 Ibs. ... 50 6eae ae 
40-45 Ibs. os --- None 
Pee Be as00 600% . None 
50-60 Ibs. oes ... 49.00-588 
Good: 
30-40 Ibs. . -.-- None 
40-45 Ibs. . ° ... None 
45-50 Ibs. ............ 52.00-568 
50-60 Ibs ... 48.00-520 
Commercial, all wts.... 47.0049. 
Utility, all wts .... None 


MUTTON (EWE): 70 Ibs. down: 


a ceeeees 2700-308 
Commercial ...... ~~ 25.00-27.0 
WUE Kcvecses : r None 


FRESH PORK CUTS, LOINS NO. 1: 
(BLADELESS INCL.) 


i Je cor 48.00-50.00 
10-12 Ibs. ... vee es 48,00-500 
See 47.00-48.0 
16-20 Ibs. .. None 
Butts, Boston Style 

4- 8 Ibs. ee eeeeess 38.00-408 
Hams, Skinned, No. 1: 

10-14 Ibs. ..... any 46.00-48.00 


Spareribs, 3 Ibs. down 37.00-39.0 
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TALLOWS AND GREASES 


Thursday, May 18, 1950 











Interest in tallows and greases con- 
tinues to be limited in the domestic 
market. Big soapers are inactive in the 
open market, a condition which has ex- 
isted for the past several weeks, indi- 
cating that a satisfactory supply of 
material is being maintained for cur- 
rent operations. Some sources have re- 
ported interest on the part of other 
consuming buyers, some of them out- 
side the soap industry, in top grade ma- 
terials, with offerings on guaranteed 
gradings being held at fractional pre- 
miums. 

On lower grades, interest has defi- 
nitely been lacking, although quiet trad- 
ing was reported in a few quarters. 

On the export side of the picture, the 
ECA has allocated $156,000 for tallows 
for China, and CCC is reported to have 
acquired 17,000,000 lbs. of tallow for 
Japan. Other exports were light and in- 
cluded a limited quantity of tallow mov- 
ing into Mexico from Texas points on a 
basis of 5%c for prime, delivered El 
Paso. 

On the West Coast, big soapers were 
bidding 6c for fancy tallow, 5%c for 
prime and 5%c for special. Yellow 
grease was nominal at 4c and little 
buying interest was shown. 

The tallow market in the East was 
steady and unchanged on a basis of 
6%c for fancy, delivered. Big soapers 
were inactive and small buyers were 
pursuing a policy of hand-to-mouth pur- 
chasing, due to slow sales of their fin- 
ished products. Export inquiry was re- 
ported to be good but trading was called 
limited for top grades. The eastern 
grease market was quiet with light in- 
terest reported for yellow grease. 


TALLOWS: Thursday quotations (in 
earlots, delivered usual consuming 
points) were: Edible tallow, 6% @6%c; 


fancy 6%c; choice, 6%c; prime, 5%c; 
special, 55gc; No. 1, 5%c; No. 3, 5c, and 
No. 2, 4%c, all nominal. 

GREASES: Thursday quotations 
were: Choice white grease, 6@6%c; A- 
white, 5%c; B-white, 53%c; yellow, 4% 
@5c; house, 4%c; brown, 4c, and brown 
(25 acid), 4%c, all nominal. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, May 18, 1950) 


Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia.............. $6.25 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
Di Ge saivopekanetwecsnneneon se *$9.25@9.50n 
PE conusebicctacesawionsedes ° 8.75 
3.75@4.00 


Packinghouse Feeds 


Carlots, 

per ton 

50% meat and bone scraps, bulk....$ 118.00 

55% meat scraps, bulk............. 126.50 
50% feeding tankage, with bone, 

EE See. ee eee 105.00 


60% digester tankage, bulk 
80% blood meal, bagged 
65% special steamed bone meal, 


113.00@115.00 
130.00 


a ee ee rere 75@80 
Fertilizer Materials 
High grade tankage, ground 
We We GUD kndaws vcnsccecnscdse $10.00 
Hoof meal, per unit ammonia......... -6.00@6.25 
Dry Rendered Tankage 
Per unit 
Protein 
Ss shcetaanbdhs suet bahcbarhonchen *$2.00@2.10 
END 5.n.w 6600500660 62050060000nnbs * 2.00@2.10 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)............. $ 1.75@ 2.00n 
Hide trimmings (green, salted)...... 1.25@ 1.35n 
Sinews and pizzles (green, salted)... 1.50n 


Cattle jaws, skulls and knuckles..... 60.00@65.00n 


Pig skin scraps and trim, per Ib..... 6@6%n 
Animal Hair 
Winter coil dried, per ton......... 105.00 


Summer coil dried, per ton......... 70.00@75.00 
Cattle switches, per piece......... 5@5% 
Winter processed, gray, Ib........ 13n 
Summer processed, gray, Ib....... 7%@ 8n 


*Quoted delivered basis. 


Keep up on market trends by reading 
the market section. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, f.o.b. 

PU MEE nanvasendsccecctegceeseeee $35.00 
Blood, dried 16% per unit of ammonia....... 6.50 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

Fish Factory, per unit............. ee oe 
Seda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports.... ° ° . 48.00 

Ss WN vet dccsbbeceded ites Cay denn 51.50 


Fertilizer tankage, ground, 10% ammonia, 
10% B.P.1., BOM... cccsss 


. . nominal 
Feeding tankage, unground, 10-12% 


ammonia, 


bulk, per unit of ammonia.... 7.50 
Phosphates 

Bone meal, steam, 3 and 50 bags, 

per ton, f.o.b. works. os ...860.00 
Bone meal, raw, 444% and 50% in bags 

per ton, f.o.b. works.... . 60.00 
Superphosphate, bulk, f.o.b. Baltimore, 

19% per unit......... : . duave .76 

Dry Rendered Tankage 

50% protein, unground, per unit of protein. ..$1.90 


COLD STORAGE DIRECTORY 


A new edition of the Directory of 
Public Refrigerated Warehouses will go 
to press six months ahead of schedule to 
meet an unprecedented demand for the 
publication, it was announced recently 
by the National Association of Refriger- 
ated Warehouses. The Directory, a 
standard reference work for the cold 
storage and perishable food industries, 
is published biennially by NARW. 

Containing a nationwide list of cold 
storage companies and their facilities, 
the Directory enters its fourteenth year 
of publication with the 1951-52 edition, 
due for release next September. 


EASTERN FERTILIZER MARKET 


New York, May 18, 1950 
One large producer of sulphate of 
ammonia reduced the price $10 per ton. 
A better demand was noted for wet 
and dry rendered tankage. Sales of wet 
rendered were made at $7.50, f.o.b. New 
York, and dry rendered sold at $1.90, 
f.o.b. New York. 


Fish scrap and fishmeal were slightly 
easier 1n price due to the large supplies. 








Piqua 
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The New 


FRENCH 
CURB PRESS 


_ Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


STEDMAN 





Ohio 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 





ond other 










Grind cracklings, 
tankage, bones,etc. 
to desired fineness in one op- 
eration. Cut Tega costs, 
insure more uniform grindi 
reduce power consumption a 

. Nine sizes 


for catalog No. 310. 


FOUNDRY & MACHINE WORKS 


504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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VEGETABLE OILS 








Thursday, May 18, 1950 





The crude edible vegetable oils mar- 
kets were quiet and uneventful this 
week. There were no price changes 
early in the week, but the absence of 
buyers from the markets developed a 
weak undertone. By the end of the week 
prices were generally lower. 

Soybean oil, peanut oil, coconut oil, 
and cottonseed oil took price reductions 
of % and %c. Offerings in corn oil were 
at wide ranges causing scattered sales 
and a %%c increase in price. 

COTTONSEED OIL: Only a few 
scattered sales were reported in this 
market this week. Valley oil sold early 
at 14%c, with offerings continuing at 
that price. Midweek sales in the Valley 
were noted at 14%c, and Texas moved 
at 14%c. 


The New York exchange prices for 


VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 





VE Wwende he b0d hh ba0 0S ae asthe 00646606 144%n 

NES. 5 bb au Cnetac sds She bid onetveoribvs 1444n 

PETE eer Pee, Pe ee 14%4n 
Corn oil, in tanks, f.o.b, mills.............. dn 
Soybean oil, in tanks, f.o.b. mills, Midwest. .13%4n 
Peanut oil, f.o.b. Southern Mills. Tite. || 
Coconut oil, Pacific Coast....................14%n 
Cottonseed foots 

Pee Ge WrONe QOS ici cediccccc ceed 1%b 

De cimesibindddadw need ates feces’ 1%b 

OLEOMARGARIN 
Prices f.o.b. Chicago 

White domestic vegetable.................000- 27 
We ME WB e ed nec cenebesvescernedesies 27 
ee IE ME cs nc cadddcwectedesveveoves 24 
WO GN GEG io coos ka diecesccciccsies 23 





the first four days of the week were 
reported as follows: 
MONDAY, MAY 15, 1950 
Open High Low Close Pr. el 
«008 es *16.75 17.18 17.05 17.05 16.90 
eas 16.80 17.10 16.65 16.68 16.94 
ONS. csscs 16.16 16.48 16.11 16.14 16.27 
Oct --- 15.05 15.26 14.98 15.00 15.30 
Dex ... 14.80 15.00 14.68 14.70 15.07 
Jan . «714.80 or Gas 414.70 15.00 
Mar .. £14.65 14.65 14.61 *14.60 14.90 
Total sales: 392 contracts. 
TUESDAY, MAY 16, 1950 
ee ava men 16.65 16.84 16.33 16.42 16.68 
_. SR 16.20 16.35 15.85 *15.98 16.14 
OE. cocvces 15.02 15.02 14.55 14.72 15.00 
MOe, sésice ss 14.75 14.85 14.32 14.40 14.70 
Gs ct vesea 414.70 noes aoe > ine 14.70 
Aer 14.40 14.40 14.40 *14.30 14.60 
a 14.45 14.45 14.45 *14.25 anes 
Total sales: 458 contracts. 
WEDNESDAY, MAY 17, 1950 
July ....... 16.4 16.60 16.30 16.51 16.42 
eee 16.00 16.21 15.82 16.08 15.98 
COR, aogewes *14.75 14.88 14.62 14.85 14.72 
ee *14.45 14.67 14.32 14.65 14.40 
Se” bcaiies wine mee nd , rr 
Mar .-*14.35 14.42 14.42 *14.40 14.30 
May *14.25 14.47 14.47 4.4 14.25 
Total sales: 437 contracts. 
THURSDAY, MAY 18, 1950 
16.60 16.30 16.46 16.51 
16.10 15.84 15.99 16.08 
14.95 14.70 *14.95 14.85 
14.72 14.43 14.70 14.65 
14.60 14.60 *14.55 14.40 
14.50 14.50 *14.48 14.47 
Total sales: 295 contracts. 


*Bid. *tNominal. 

SOYBEAN OIL: Offerings of 13%c 
and 14c gave way to 13%c bids, and 
sales resulted at the buyers’ price. After 
these sales, buyers held fast to 13%c 
bids and again sellers released their 
product at the buyers’ level. As the 
market quieted on Thursday soybean 
oil was quoted at 13%c nominal. 


PEANUT OIL: Sales at 141%c were 





reported early this week. Offerings ag 
well as bids later disappeared and a 
nominal market resulted. At the end 
of the week the market was quoted at 
14%c nominal. 

COCONUT OIL: There were no sales 
of this commodity reported throughout 
the week. Tradesmen called the market 
14%c early in the week, but later de. 
cided to quote it at 14%4c as the dullness 
continued. 

CORN OIL: Early bids were reported 
at 14%ec, but due to the situation pre- 
viously described sales were made at 
14c. At midweek offerings were re- 
ported at 14%c, but in the midst of these 
offerings sales were being reported at 
15c. On Thursday the market quieted 
while buyers and sellers were getting 
organized. 


OLEOMARGARINE PRODUCTION 


There were 63,179,340 lbs. of un- 
colored margarine produced in March, 
1950, compared with 67,369,350 lbs. in 
the same month a year earlier, accord- 
ing to the National Association of 
Margarine Manufacturers. Total with- 
drawn tax paid in March, 1950, was 
60,736,865 lbs., compared with 67,120,- 
617 lbs. in March, 1949. 

Colored margarine output totaled 
32,135,216 lbs., compared with 12,750, 
611 lbs. in March last year. Total with- 
drawn tax paid in March, 1950, was 
29,097,094 lbs., compared with 11,863, 
316 lbs. a year earlier. 








M&M MEAT GRINDERS | 





For the quick and easy reduction of condemned 


stock, shop fats, bones, and slaughter house offal. 


Made in 3 types and many sizes . 


will suit your purpose exactly. Flywheel equip- 
ment, as shown, is optional. All machines can be 


furnished with structural steel bases. 


complete information. 


MITTS & MERRILL 


100 South Water * 
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. . one of which 


SAGINAW, MICHIGAN 





——~—- 


Write for 
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= DIDN'T MiSs! 


CLEVE-O-CEMENT 


SAVES FLOORS 


Right there's where a miss would have saved you plenty of doliars and 
troubles. Don’t take chances on misses. Fix broken, cracked floors oat 
once with CLEVE-O-CEMENT. 

Holes, ruts, cracks, etc., in broken floors disappear like magic when 
repaired with CLEVE-O-CEMENT. Works quickly and easily. No SKILL 
required. Anyone can apply it. NOT an asphalt emulsion. Can be used on 
wet or dry floors. Dries rock-hard overnight. Supports heavy traffic next 
morning. Becomes 28 times harder than ordinary cement. Non porous 
and slip proof. Resists heat, cold, oil grease, live steam, dampness and 
most acids. Designed especially for wet floors like food and meat pack- 
ing plants, dairies, ice cream plants, bottling plants, refrigerators and 


Your supply house can furnish promptly, or 
send for Illustrated Bulletin and Free Test Offer. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVE. 


CLEVELAND 5, OHIO 
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HIDES AND SKINS 





——_ 


Market makes orderly %c advance 
throughout the list—Volume limited 
by offerings, but in excess of 70,000— 
All trading concentrated in one day, 
Tuesday—Small packer and country 
markets active and strong—Some 
trading reported from the West Coast. 


Chicago 


PACKER HIDES: It took packers 
most of Monday to compile their killing 
lists and offerings for the week. Almost 
all offerings were sold Tuesday in a 
yery active market that was consis- 
tently %c higher. For the balance of 
the week trading was confined mainly 
to small lots and to outside markets, 
including the West Coast. 

At the close of the week offerings of 
almost all types of hides had been sold 
and the market was inactive. Demand 
and bids were also light at the close, but 
this was attributed to the fact that 
tanners hesitated to indicate interest or 
show their needs with supplies so tight. 
It was generally agreed that with offer- 
ings limited, and the kill continuing 
light, the market position and undertone 
were definitely strong. 

Trading was not wide in scope and 
was concentrated mainly in four classi- 
fications: light and heavy cows and 
light and heavy native steers. Three 
sales of heavy cows, totaling 18,000, 
were made during the week. Of these, 
14,000 were from river points and sold 
at 23c, while the balance were from 
St. Paul and sold at 23%4c. Part of the 
trading in light cows was undercover, 
but between 15,000 and 20,000 were es- 
timated to have been moved. All sales 
were 4c higher than last previous 
transactions from comparable points. 

In the light native steer category, 
about 14,000 were sold in four separate 
trades, all at 24c. The volume in heavy 
native steers was just about one-half 
this large in six transactions. The prices 
paid for the heavy native steers ranged 
from 20c@21%2c. A mixed trade of a 
car light and heavy natives, St. Paul, 
was made at 24%c and 21%%c. 


Two sales were reported in branded 
steers. In Colorados, 4,200 sold at 18c, 
while 3,000 butts moved at 18%c. A 
large car of branded cows sold with 
the lights priced at 23c and the heavier 
types at 22%c. A car of St. Paul 
bulls sold at 16c. Approximately 5,300 
bulls, two sales, traded with the April 
forward bringing 15%c and the prior to 
April selling at a %e discount. 

CALFSKINS AND KIPSKINS: Kip- 
skins continue to be seasonally scarce. 
Although calfskins are slightly more 
plentiful, only one trade was reported 
this week. The transaction involved 
6,400 rivers, heavy and lights mixed, 
and was made at a flat 60c, Chicago 
basis. Some northern calfskins were of- 
fered and it was reported that steady 
prices had been bid. Although no sale 
had been completed at press time, some 
business was expected momentarily. 

OUTSIDE SMALL PACKER: At the 
close of the week the small packer mar- 
ket was in its strongest position in some 
time. In addition to an all-around higher 
price structure, almost all old holdings 
and undesirable weights were moved in 
this week’s active market. This situa- 
tion was particularly true in heavy 
hides, which for some time have been 
a drug on the market. 


Trading was wide in scope and in 
good volume. A couple of cars of 41@42 
average sold at 25c and a car of same 
sold 25%c. Early, 50@52 averages sold 
as low as 21%c and before the end of 
the week some had topped at 23%c; 
however, most of the trading was at 22c 
@22%ec. A few cars of 63@65s sold at 
both 18%c and 19c. Car 63@65 selected 
and from a good point sold at 20%c. 
A minimum of three cars of bulls sold 
at 14c; however, in l.c.]. sales they were 
bringing %c@lc less than this. Other 
carload sales were made on the follow- 
ing basis: 47s at 23c, 45s at 23%4c, 43@ 
44 at both 24c and 24%c. Late in the 
week two cars 41@42 sold at 25\%c and 
car of the same sold at 26c. 

The country market was also stronger 
and fairly active. There were sales of 
55-lb. average country hides at both 


17e and 17%c. Several cars of 50@52 
average hides sold at 18c, with a few 
moving at 18%c. Other packers were 
offering these from 19c@20c, and hold- 
ing firm. Car choice 48@49 average 
locker and butcher sold at 19c. 

PACIFIC COAST: Interest and de- 
mand for hides, which was present in 
local markets, extended to the West 
Coast, and the few available offerings 
there were quickly absorbed. In the 
packer market a mixture of about 5,000 
butt branded steers, Colorados and 
cows sold at 18%c, 18¢ and 22%c, Chi- 
cago, and selected basis. 

In the Seattle-Portland area about 
3,500 small packer cows sold at 19%4c, 
flat basis. In the California market, 
small packers moved 7,500 “Butcher- 
town” steers and 4,500 cows at 1l6c, 
steady, and 20%c, or lc higher, flat 
f.o.b. Late in the week a packer sold a 
mixture of Colorados, butts and branded 
cows, totaling about 7,000, at 18c, 19c¢ 
and 23c, Chicago basis. 

SHEEPSKINS: For the first time in 
several months a slight show of weak- 
ness was apparent in this market. It 
developed in the No. 2 and, to a lesser 
extent, in the No. 3 shearlings. In both 
instances declines in the prices paid for 
these were little more than nominal, 
and seemingly stemmed from an in- 
crease in the supply rather than from a 
decline in the demand. 

Trading was rather brisk during the 
week and almost all offerings were 
quickly moved. Car No. 2 shearlings 
sold at $2.25. Car No. 3 shearlings sold 
at $1.75. Couple cars mixed shearlings, 
Numbers 1, 2 and 3, sold at $3.00, $2.30 
and $1.80. In these sales the inclusion 
of No. 1 shearlings apparently resulted 
in better prices for the 2s and 3s. A 
mixed car of No. 2s and 3s sold at $2.20 
and $1.70. Few more cars, both mixed 
and straight sold in the same price 
pattern. 

On the West Coast, spring lamb pelts 
were being sold in the South at $2.75@ 
$2.85 per live hundredweight and, in 
the North, at $2.65, same basis. Interior 
selling of last week was estimated to 
have approached the $5.00 mark. 


Read about interesting packer per- 
sonalities and the latest news in a quick 
trip Up and Down the Meat Trail. 
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DRESSED BEEF 
BONELESS MEATS and CUTS 
OFFAL + CASINGS 


Barrel Lots 
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phere peeing WEEK'S CLOSING MARKETS 





Open High Low Close 
OD sccecens 19.25b 19.35 19.35 19.35b 
GUE Stvsécuce 22.10b obae sabe 21.18b 
8S » seeednes 15 9. 9. 
ee scores “om 15 80 Gn ~=—- CHICAGO HIDE QUOTATIONS 
G,...ccvewesas 18.90b Cesc euve 19.15b 
Be scoacews yaa ines 21.33n PACKER HIDES 
i “(or Bi)... - 18.60 iG FG pends, ay ag Week ended Previous Cor. week, 
Cl 15 : . Br pe May 18, 1950 Week 1949 
osing 5 5 to ) petete higher; sales 13 lots. Nat. stre. .....2 20 @: 24% 19%4@24 20% @24 
Hvy. Tex. strs. 18 19 
TUESDAY, MAY 16, 1950 Hvy. butt. Es 
oe ctran 19.26b 19.70 19.53 19.50b brnd’d strs... 18% 18 19 
Las 29.20 7 awe 29'30b Hvy. Col. strs.. 18 17% 18% 
Ser ae 19.15b 19.55 19.30 19.31 Ex-light Tex. ite er 
_ epsgeeete aE Ae eee nme 21.75n Strs. ........ 25 Yan 25n 26% @27 
MN ocectict 19.20b 19.40 19.20 19.20)  Brnd'd cows .. .22%4@23 22 19% 
BE ian kaa — “te HR 21.45n Hvy. nat. cows. 23 22% 214%@23% 
Mar. .. ...18.85b aa de 18.90b Lt. nat. cows...25 @26% 24%@26 25%2.@26 
Apr. (’51). ee 21.15n Nat. bulls ..... 15%4@16 15%@16 16%@17 


bie , %@l5 %@l5 
Closing 5 to 15 points higher; sales 26 lots. Brad’é belie . . 1475 G15 14%42@15 











15144@16 





Calfskins, Nor..61 @63 61 @63 6 @65 
Kips, Nor. nat. 46 46 416% 
WEDNESDAY, MAY 17, 1950 Kips, Nor. brnd. 43% 43% 44 
9.52 9.45 9 Slunks, reg.... 3.25 3.15 2.75 
— —_—:' = au Slunks, hris.... 1.10n 1.10 80 @90n 
19.45 19.30 
Kee sane Bf CITY AND OUTSIDE SMALL PACKERS 
19.30 19.25 19.25 mi 
ae ee 5 21.45n 41-42 lb. aver 24144@25% 18 @20 
ORS 18.90b en ve 18.95b 50-52 Ib. aver.. 21 @21% li @19 
Apr. ('51). ; °1.15n + 9g =. aver. .1! a 7 a A = 
Closing 3 points eevee to 5 higher: ‘gates 19 lots. ¢@ + gl oT = e 4 "0 @ ra 
Ki me « 32 @34 28 @30 
THURSDAY, MAY 18, 1950 Slunks, reg. . 2. 2542.50 2.00@2.25 
pee a. = 19.40b 19.50 19.45 19. 40b Slunks, hris.... @1.00 7 @1.0050 @T5 
GGT 0 éccons eee eo ive All packer hides and all calf and kipskins quoted 
Sept. ... -19.25b 19.35 19.30 on trimmed, selected basis; small packer hides 
i Cand etae . anal Poe Si. quoted selected, trimmed; all slunks quoted flat. 
are 19. 20b 19.30 19.26 19. 20b 
eee : oF es aue< 21.40n 
Ms 6 4.0k64.66 18. 90b one's panne 18.90b COUNTRY HIDES 
Apr. (51). 21.10n Aliweights, 18 @18% 17%@18 15%@16% 
Cl 4 > MEE bs 666063 a 744 5144,@1614 
osing 5 to 7 7 ‘points lowe r; sale 13 20 lots. Bathe spc 10%@11 1014 @ i ot 
Calfskins ......25 @28 25 @28 22 @24 
FRIDAY, MAY 19, 1960 Kipskins ......22 @24 22 @24 19%4@21%4n 
June ........ 19.35b 19.40 19.25 19.30 All country hides and skins quoted on flat trimmed 
eee nes RE 22.15b basis. 
Me: sanedcuas 19.25 19.25 19.20 19.15b 
oe. nuke TS enne cine 21.60n SHEEPSKINS, ETC. 
Me vakensee 9.20b 19.20 19.15 19.06b i. : : 
Se e-nscereas i“ Nee nese, 230m PRE. Ghearings, = =e" 
— SS a 35. 18.90b Bent eae a Dry pelts ...... 32 32 28 @30 
Aico gens sae #1.00n  Horsehides, 
Closing 10 to 15 points wer: sales 30 lots, untrimd, ....11.50@11.75 11.50@11.75 9.00@9.25 








STAINLESS STEEL GRINDER PLATES 


V REVOLUTIONARY DESIGN...JUST SLIP THEM ON OR OFF! 





STAINLESS STEEL ADAPTER STAINLESS STEEL “SLIP-ON” 


Revolutionary new departure in Grinder Plate design! These sen- 

sational new plates are only half as thick as conventional plates, 

thus greatly reducing friction and resulting in cooler cutting. 

ey cut faster and cut better quality! Adapter holds feed screw 

perfect alignment. All refill plates are reversible for double 

a Plates and adapters are made of stainless steel . . . easy to 
clean... sanitary! 


WRITE FOR NEW LOWER PRICES! 


MEAT PACKERS si ata 


MELBOURNE FLORIDA 
(NOTE OUR NEW LOCATION) 





PLATE 


INC. 
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FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$20.30; the average, $19.25. Provision 
prices were quoted as follows: Under 1 
pork loins, 45@45%; 10/14 gree, 
skinned hams, 45%; 4/8 Boston butts, 
354%2@35%; 16/down pork shoulders, 
3042@31; 3/down spareribs, 35@35\. 
8/12 fat backs, 94@10%; regular por 
trimmings, 19%@20%; 18/20 Dg 
bellies, 21; 4/6 green picnics, 29%; 8/up 
green picnics, 27. 

P.S. loose lard was quoted at 10.87% 
and P.S. lard in tierces at 12.20n. 


Cottonseed Oil 
Future quotations at New York wer 
reported as follows: July 16.79; Sept, 
16.33; Oct. 15.32b, 15.34a; Dec. 15.05; 
Mar 14.85b, 15.00a; May 14.90b, 15.00a, 
Sales totaled 399 lots. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
seven markets during April, 1950: 


BARROWS 














AND GILTS SOWS 

Apr. Apr. Apr. , 

1950 1949 1950 b 
GORGES .c kccévens $16.33 $18.60 $14.67 $15H 
Kansas City ..... 16.32 18.47 14.31 15.8 
eres 16.11 18.11 14.59 15.7 
St. L 

Stk 16.31 14.48 15.3 
St. . 16.33 14.54 15.0 
St. Paul .... . 16.19 14.82 16.8 
Sioux City 16.13 14.67 13.7 
Average Weight-in Pounds 
Chicago .... 246 250 417 44 
Kansas City sae 231 412 42 
OMORR cccscccece 249 268 410 446 
St. Louis N 
Ge, ZR. -ccses BBS 221 397 398 

St. Joseph .. 226 235 403 436 
St. Paul 242 258 410 414 
Sioux City . 253 270 403 415 


SET STOCK SHOW DATES 


The fifth annual Meat Animal Show 
and Livestock Institute has been sched- 
uled for October 24, 25, 26 and 27 this 
year at the National Dairy Cattle Con- 
gress grounds in Waterloo, Iowa. In- 
cluded among the features of the show 
will be a special market barrow cut-out 
contest which will emphasize hog type 
and finish that best meet consumer de 
mand. Sponsors of the show are the 
Rath Packing Co., U. S. Department of 
Agriculture, Iowa State College, the 
Waterloo Chamber of Commerce ani 
numerous livestock organizations. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 13, 1950, were 5,572; 
000 lbs.; previous week, 7,227,000 lbs; 
same week 1949, 5,855,000 Ibs.; 1950 to 
date, 115,820,000 lbs.; corresponding pe 
riod a year earlier, 146,102,000 Ibs. 

Shipments for the week ended May 13 
totaled 4,833,000 lbs.; previous week, 
3,365,000 Ibs.; same week last yeal 
3,732,000 lbs.; 1950 to date, 87,428,000 








Ibs., same period 1949, 105,620,000 Ibs. 
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NEW EQUIPMENT cncstgnpcie 





= 


WATER COOLING TOWERS 


The Marley Company, Inc., Kansas 
City, Kans., has announced the addi- 
tion of a new, 20-ton Aquatower to its 
improved 1950 water cooling tower line. 
Interiors of all the towers are lined 





with a thick coating of corrosion- 
resistant rubber. A new, quiet, deep 
pitch fan which operates at half the 
usual speed, is used. The rubber lining, 
plus the slow fan speed is said to give 
the units very quiet operation. 

The Aquatowers are a completely as- 
sembled, packaged product. They range 
in size from three to 50 tons and have 
the Marley features of the open distri- 
bution basin, redwood filling from top 
to bottom, totally enclosed motors and 
complete basin fixtures. 


DEMONSTRATION OF PISTOL 


American packers are invited to 
watch demonstrations of the use of the 
“Cash X” slaughtering pistol, to be 
carried out under packinghouse condi- 
tions at the Hunnisetts plant of Canada 
Packers Limited, Toronto, between May 
25 and June 15. 


For the purpose of demonstrating 
humane methods of slaughter, the latest 
type of equipment has been purchased, 
a capable operator engaged and ar- 
rangements made to work under normal 
North American packinghouse condi- 
tions. Throughout the period of these 
demonstrations, representatives will be 
present from Accles and Shelvoke of 
England, manufacturer of the “Cash X” 
pistol; the Koch Supply Co. of Kansas 
City, U. S. distributor, and Simmonds 
Products of Canada Limited, Montreal, 
general North American distributor. 


FIRE EXTINGUISHER 
IDENTIFICATION 


To help identify and locate the proper 
fire extinguisher in a hurry, the Meyer- 
cord Co., Chicago decalcomania manu- 
facturer, is making new decal sets for 
positive selection of three types of ex- 
tinguishers for fires of: 1) wood, paper, 
rubbish; 2) electric, gas, chemical, and 
3) of any origin except electrical. The 


latter is to identify foam type extin- 
guishers. 

A large 8x9-in. decal is supplied for 
the wall above the extinguisher and a 





EXTINGUISHER 


RUBBISH - WOOD - PAPER 
GAS - OIL - CHEMICAL 


e493 w € PERONS 














smaller one for the extinguisher itself. 
The decals identify extinguishers 
through different color codes, designs 
and printed instructions naming proper 
use. 

Reports from extinguisher makers, 
insurance companies and industrial es- 
tablishments indicate a reduced time 
lapse in selecting the right extinguisher 
when the decals are used—especially 
when employes have color deficiencies 
or are unable to read, Meyercord stated. 


AIR, HYDRAULIC CYLINDERS 


A new line of air and hydraulic cylin- 
ders, known as the Medium Duty series, 
has been announced by Ledeen Mfg. Co., 
Los Angeles. These cylinders are an ad- 
dition to the line of Heavy Duty and 
Super Duty cylinders now being manu- 
factured, which have use for remote 
control operation, material handling, 
clamping or holding, etc. 


Cylinders utilize tie-rod construction 
to give positive protection against leak- 
age at joint of tube and head. Chevron 
packing is used to seal piston rod. Syn- 
thetic cups and automatic cushion are 
standard construction. Various head and 
rod attachments provide for almost uni- 
versal mounting requirements. 
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New Trade Literature 


Industrial Spray Nozzles (NL 681): 
Exploded views and cutaway photo- 
graphs show construction details of a 
new line of industrial spray nozzles de- 
scribed in a four-page bulletin. An ex- 
tensive table, handy reference source, 
lists gph and gpm capacities for nozzles 
of each size at stated pressures from 
five to 100 lb. per sq. in.—Binks Manu- 
facturing Co. 

Chemical Applications (NL 682): The 
story of the “Chemicals You Live By” 
is a new, 16-page booklet that describes 
eight major groups of chemical products 
and depicts their diverse uses in in- 
dustry. The booklet reviews soda ash, 
caustic soda, chlorine, bicarbonate of 
soda, silicates, calcium carbonates, 
chromates and specialty chemicals.— 
Diamond Alkali Co. 


New Bulk Packaging Method (NL 2): 
How Visqueen film drum liners (made of 
a clear, odorless, tasteless polyethylene 
film) are used in bulk shipments of 
frozen and fresh meats, meats packed 
in brine and other products, is detailed 
in a new, 16-page manual. The liners are 
applicable to fiber and steel barrels and 
cartons. They are said to greatly cut 
shipping costs by reducing tare weight, 
by returning containers to use without 
delay and by eliminating the difficult 
and expensive task of removing all 
liquid or semi-liquid materials from 
their shipping containers.—The Visking 
Corporation. 

Industrial Boilers (NL 3): The bent 
tube boilers described in a new two- 
color brochure are so designed as to give 
maximum rating in a minimum of space. 
The boilers are built to comply with 
state laws and the requirements of the 
ASME code.—Henry Vogt Machine Co., 
Inc. 

Air Diffusion (NL 683): A four-page 
folder explains the performance and 
application of a new, square aspirating 
air diffuser. Amply illustrated, the 
folder describes how the square outlet 
provides draftless air diffusion over a 
full 360 deg. arc with the same effi- 
ciency as a circular unit. It also tells 
how a wide variety of air distribution 
patterns can be had by use of equalizing 
deflectors.—Anemostat Corp. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key number only (5-20-50). 
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April Hog Slaughter 
Near Record; Sheep 
Slaughter Over 1949 


LAUGHTER of all species of live- 

stock in April was smaller than in 
March this year, and cattle and calf 
slaughter decreased compared with 
April 1949. Hog slaughter was the third 
largest of record for the month, being 
exceeded only by the heavy volume dur- 
ing the war years of 1943 and 1944. 
Slaughter of sheep and lambs increased 
nearly 25 per cent compared with that 
of April last year which was smallest 
for the month since 1918. 

Slaughter of 959,089 cattle in April 
was 11 per cent below March, 4 per cent 
less than in April last year and about 
the same as the five-year average. 
Slaughter of 4,082,104 cattle during the 
four months this year was 3 per cent 
below last year and 6 per cent below the 
five-year average. 

April slaughter of 493,936 calves was 
16 per cent below March, 12 per cent 
below April a year ago and 9 per cent 
below the five-year average. Four 
months’ slaughter of 1,987,920 calves 
was 7 per cent below last year and also 
7 per cent below the five-year average. 


Slaughter of 4,316,281 hogs in April 
was 14 per cent below March, 11 per 
cent above April 1949, and 21 per cent 
above the five-year average. Slaughter 
of 19,371,269 hogs during the four 
months this year was 10 per cent above 
last year and 17 per cent above the five- 
year average. 

April slaughter of 833,540 sheep and 
lambs was 11 per cent below March, 23 
per cent above April 1949 and 34 per 
cent below the five-year average. 
Slaughter of 3,712,580 sheep and lambs 
during the four months this year was 5 
per cent below last year and 34 per cent 
below the five-year average. 


Livestock slaughter under federal in- 
spection during April, by centers, was 








FEDERALLY INSPECTED 








CATTLE 
1950 1949 
pO i 1,102,515 1,125,771 
POREOOET ccccicccccae 938,975 994,157 
ME se2cpececovens 1,081,525 1,102,081 
Perr re . 959,089 995,939 
Dy nwkhb a Wvode covadiuacsssaevos es 1,024,754 


July 














August .. 
September 
October 
November .. ° 
December . -1,064,340 
CALVES 

1950 1949 
I rrr. 465,086 483,850 
PEE § ceccevetoos 443,225 476,437 
BERGER ccccccsccvcces 585,673 618,637 
BE ince enevekeacnek 493,936 562,014 
ME 5.6 .69000664dcdeWe th eenphecd see 510,450 
ED wcccnsdssvesestoveoeseesenense 533,033 
MEE. 00 vadennaeseedss ccdtugéeunenss 501,256 
BED oc ccacdscdcdcdvccocseeoeevéeus 549,177 
DOD Sc cvadesebescs ot ddinbiees 551,538 
DET °ct06c.00ederdcontbonw enees< 567,607 
MOTUENNOE co ccvvssvccsvaensoverccocce 584,703 
DEE ca ccdecestepestevaceccncce 510,536 

HOGS 

1950 1949 
January 5,844,251 5,376,611 
February 4,191,117 4,079,542 
March 5,019,620 4,314,668 
April ,316,281 ,893, 
May 8,721,421 
June 3,744,799 
July ‘ 3,164,614 
August 3,415,42 
September 3,879,371 
October 4,959,104 
November 6,003,097 
I 0 i ae al ed wae 6,477,185 

SHEEP AND LAMBS 

1950 1949 
so séeci enue 1,077,418 1,234,543 
PE 20bsecscces 863,092 1,045,563 
SE pitdeastcenhes 938,530 949,168 
MEE S0.060.6¥008 833,540 675,643 
PST Tr tert re 760,900 
BE set.cb ce ndebes coonnensgecee cous 898,162 
ME Rebacévcthesatestacteseebesese 976,264 
EE vc cdv ttn vessboeesa astnerenen 1,125,761 
ER I Tee Meer ee: 1,179,996 
DT Sinhencsnnss June Gsingeennwen 1,172,266 
PENNE sc cvearencecesovoncccecese 1,060,402 
POT vec cnendccvcisesdscctces 1,057,810 

—YEAR TO DATE— 

1950 1949 
DE Cidsantuhnnees 4,082,104 4,217,948 
DE sedpereaehees 1,987,920 2,140,938 
OS eee ee 19,371,269 17,664,725 
CP ccvnvciccccese 3,712,580 3,904,917 








reported by the U. S. Department of 
Agriculture as shown in the table beloy: 


Sheep 
and 
Cattle Calves Hogs Lambs 
NORTH ATLANTIC 
New York, Newark, 








Jersey 

City 27,393 38,045 166,220 136,7% 
Baltimore, 

Phila. 21,028 5,484 103,995 4, 1h 
NORTH CENTRAL 
Cinti., Cleve., 

Indpls. 43,497 17,430 288,920 15.0% 
Chicago, 

Elburn 89,850 28,187 320,675 39,164 
St. Paul-Wis. 

group! 97,012 119,952 327,406 18,88 
St. Louis 

area? 41,558 29,600 30,191 
Sioux City 42,062 584 13,57 
Omaha 83,477 2,844 46,56 
Kansas City 51,494 11,417 44,151 
Iowa & S. 

Minn.* 64,428 19,538 692.238 93,751 
SOUTH- 

EAST* 15,746 8,523 95,259 » 
8. CENT. 

WEST® 69,235 14,464 235,872 109,818 
ROCKY MOUN- 

TAIN® 37,619 2,248 58,945 48,540 
PACIFIC* 57,421 8,554 104,140 105,897 
Total 32 

centers 741,820 306,870 3,165,131 70641 
All other 

stations 217,269 =187,066 1,151,150 127,14 
Grand total, 

Apr. "50 959,089 493,936 4,316,281 833.50 
Grand total, 

Mar. °50 25 585,673 5,019,620 938,530 
Av. Apr. 5 





(1945-49) 
Total Jan.- 
Apr. "50 4,082,104 1,987,920 19,371,269 3,712,5m 
b-yr. av. (Jan.- 

Apr.) 4,327,274 2,127,905 16,504,584 5,665,584 

Other animals slaughtered during April 198 
Horses, 16,942; goats, 889; April 1949: Horses, 
18,187; goats, 10,118. 

‘Includes St. Paul, S. St. Paul, Newport, Mina. 
and Madison, Milwaukee, Green Bay, Wis. “In 
cludes St. Louis National Stock Yards, E. St. Louis 
Ill., and St. Louis, Mo. *Includes Cedar Rapids 
Des Moines, Fort Dodge, Mason City, Marshalltown 
Ottumwa, Storm Lake, Waterloo, Lowa, and Albert 
Lea, Austin, Minn. ‘Includes Birmingham, Dothan 
Montgomery, Ala., Tallahassee, Fla., and Albany 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, 
Ga. ‘Includes 8. St. Joseph, Mo., Wichita, Kans 
Oklahoma City, Okla., and Fort Worth, Tex. ‘In 
cludes Denver, Colo., and Ogden, Salt Lake City, 
Utah. ‘Includes Los Angeles, Vernon, San Fran 
cisco, San Jose, Sacramento, Vallejo, Calif. 


542,607 3,555,296 1,257.18 


There is no substitute for knowing! 
Only when you know the market can 
you sell or buy intelligently. Subscribe 
to THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE. 





KEM the vital link 


between you and profitable 





— 





Order Buyer of Live Stock 
L. H. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 











Telephone: Franklin 2927 





* 


Conveniently located 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
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livestock buying / 


KENNETT-MURRAY 


LiVEesSTrocm BUYTING Stavics 





JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 


NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 

















Partridge 


SINCE 1876 





THE H. H. MEYER PACKING CO. ¢ 


CINCINNATI, O. 








Ham ° Bacon * Larp * Sausace 
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WORLD SHEEP NUMBERS 
. CONTINUE THEIR SLIGHT 
UPSWING IN 1949 YEAR 


Although the trend in world sheep 
numbers during 1949 continued upward, 
the estimated 730,100,000 head at the 
beginning of 1950 represented a 
relatively small increase over a year 
earlier, and numbers were about 2 per 
cent below the 1936-40 average, accord- 
ing to the Office of Foreign Agricul- 
tural Relations. The very favorable 
grazing conditions during 1948 and 1949 
and the continuance of high prices for 
wool, mutton and lamb encouraged 
sheep producers to expand their flocks, 
particularly in some of the major pro- 
ducing areas and in the war-devastated 
areas. 

Sheep numbers throughout the world 
are likely to increase during 1950. The 
degree of such increase, however, will 
depend primarily on the continuance of 
the present relatively favorable graz- 
ing conditions. It is very probable that 
the price of wool in particular will con- 
tinue high and the price of mutton 
and lamb may remain high in relation to 
prewar prices. Other factors are the in- 
creasing population throughout most 
countries and the increasing use of com- 
petitive or substitute products. 

The numbers at the beginning of 1950 
in most of the sheep-producing coun- 
tries either had increased or were main- 
tained near their early 1949 level. The 


largest numerical gains, however, were 
in Australia, Algeria, the United King- 
dom, the Soviet Union, French Morocco 
and India, and these increases more 
than offset the large declines in the 
United States, Syria and Germany. Not- 
withstanding the relatively high level 
of world sheep numbers, such important 
producing countries as the United 
States, the United Kingdom, Argentina, 
China, India, Pakistan, French Morocco, 
Algeria, Tunisia, and the Union of 
South Africa continue to be below and 
in some instances considerably under 
their 1936-40 levels. 


Sheep numbers in the United States, 
Canada and Mexico dropped to 30,797,- 
000, 1,235,000 and 5,000,000 head, re- 
spectively. The total for North America 
on January 1, 1950, was 38,200,000 head. 
In South America, Argentine numbers 
declined, as did Uruguay’s after a 
record number in 1949. South Ameri- 
can numbers were estimated at 115,- 
400,000 head. 


The trend of European sheep numbers 
has been upward since 1945, and current 
estimates of 112,500,000 head are about 
10 per cent below the 1936-40 average. 
Recovery of sheep numbers in*western 
European countries has been somewhat 
slower than for hogs and cattle since 
sheep raising has not been emphasized 
to the same extent as other livestock, 
and it is believed that the eastern and 
southeastern European countries have 
been slow in returning to their prewar 
numbers for the same reason. 


Sheep numbers in the Soviet Union 
totaled 78,000,000 head, which is above 
their prewar level, and the increase is 
attributed to some recovery of numbers 
in war-devastated areas and to acquisi- 
tion from outside areas. 


Sheep producers have increased their 
numbers materially in New Zealand and 
Australia. Australian numbers totaled 
115,000,000 head and New Zealand had 
33,000,000 head on January 1, 1950. 

In Asia, the 146,200,000 head of sheep 
reported was relatively close to their 
1936-40 level of 152,600,000 head, and 
African numbers increased during 1949 
to 91,800,000 head. 


KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection during 
March, with comparisons, was reported 
by the U. S. Department of Agriculture 
as follows: 


Mar Feb Mar 
1950 1950 1949 
Per- Per Per- 
cent cent cent 
Cattle— 
Steers ces . .58.4 55.1 57.5 
SD stcrviveunas cain 10.8 13.7 13.2 
SE ‘Side e ke een scasewes 27.9 28.6 26.7 
Cows and heifers.......38.7 42.3 39.9 
Bulls and stags . 2.9 2.6 2.6 
Canners and catters'... 9.5 8.6 9.1 
Hogs— 
Sows rt esees ee 10.1 8.7 
Barrows and gilts. . 90.9 89.4 90.9 
Stags and boars........ .5 5 4 
Sheep and lambs 
Lambs and yrigs........90.2 $4.5 95.9 
GOED sc cvents »sdosine Oe 5.5 4.1 
Included in cattle classification 











H. L. SPARKS & Co. 


®@ Hogs furnished single deck or train load. 
®@ We ship hogs everywhere and sell stock pigs. 
@ All orders placed thru National Stock Yards, Ill. 


National Stock Yards, Ill, Phones: 


BUSHNELL, PEORIA, ILL., AND COUNTRY POINTS UNDER NAME OF MIDWEST ORDER BUYERS 


UP ton 5-1860 
BR idge 8394 
UP ton 3-4016 








fl 


ISAGE 


| 





; 20, 1980 











3800-4000 E. BALTIMORE ST. 





THE WM. SCHLUDERBERG-—T. J. KURDLE CO. 


PRODUCERS OF 





Coney 


MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
BALTIMORE, MD. 
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| in name... 
~ high grade in fact! 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Friday, May 


12, 


Administration as follows: 


HOGS (Quotations based on 
hard hogs) St. L. Natl. Yds. 
BARROWS AND GILTS: 
Good and Choice: 


120-140 Ibs...... $15.75-17.7 

140-160 Ibs...... 17.5 1-19.00 
160-180 Ibs...... 18.75-19.65 
180-200 Ibs...... 19.50-19.75 
200-220 Ibs...... 19.50-19.75 
220-240 Ibs...... 19.50-19.75 
240-270 Ibs. 19. 00- 19.75 


270-300 
300-330 
330-360 
Medium: 
160-220 
SOWS: 
Good and Choice: 
270-300 
300-330 
330-360 
360-400 
Good: 
400-450 
450-550 
Medium: 
250-550 
PIGS (Slaughter) : 
Medium*and Good: 
90-120 Ibs 2. 





.25-19.25 


75 only 
.75 only 
16.50-16.75. 
5.50-16.50 


.25-16.25 


50-16.00 


5 $14.50-16. 


Chicago 


16.50-18. 
18.25-19.6 
19.40-19.8 
19.50-19.85 
19.50-19.85 
19.25-19.65 
18. 19.35 
19. 
50-18.5 








18. 
17. 


17.00-19.00 


17.25-17.50 
17.00-17.25 
16.50-17.00 
16.25-16.75 





14.00-16.50 


12.00-15.00 


Kansas City 





19. 65- 19. 
19.65-19. 
19.00-19.7 
-00-19.50 
.75-18. 
-50-18. 


18.00-19.25 


16. 


.00-16.5 
5.50-16.25 


-00-16.75 


SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice: 
'00- 900 lbs 29.50-33.00 





900-1100 Ibs..... 30.00-33.50 
1100-1300 Ibs..... 30.00-33.50 
1300-1500 Ibs..... 29.50-33.50 
Ss. Geet: 
ktces 27. 00- 29.50 
300. 1100 Ibs..... 27.25-30.00 
1100-1300 Ibs..... 27.25-30.00 
1300-1500 Ibs..... 27.00-29.50 
STEERS, Medium: 
700-1100 Ibs..... 24.50-27. 4 
1100-1300 Ibs bawes 24.50-27.2. 
STEERS, Common: 
700-1100 Ibs..... 22.00-24.50 
ens. Choice: 
600- 800 Ibs..... 29.50-32.00 
800-1000 Ibs beese 29.50-32.00 
HEIFERS, Good: 
800 Ibs..... 26.75-29.50 
800-1000 ibs coos 26.75-29.50 
HEIFERS, Medium: 
500- 900 Ibs..... 24.00-26.75 


— ERS, RS, Common: 


ates 21.00-24.00 
ote pre Weight); 

OOD secacecoses 21.00-23.50 
Medium ......... 19.50-21.00 
Common ........ 18.50-19.50 18 
Can. & cut....... 14.50-18.50 14. 
BULLS (Yris. Excl.), ae By + 
Beef, good ...... 21.50. 22. 


Sausage, medium. 20.50 32.50 75 

Sausage, cut. & 
er 18.00-20.50 

VEALERS, All Weights: 

Good 2 > ap . 28.00-32.00 


Com. & med..... 19.00-28.00 
Cull, % Ibs. up.. 15.00-19.00 
CALVES (500 Ibs. down) : 

Good & choice... 26.50-28.00 
Com. & med. 19.00-26.50 
Cull 14.00-19.00 











25.25 


25.00-27.75 


27. 


a 
fo 


20. 5 22° 00 








50- 18. 25 


21. 75- 23. 00 
19.00-21.75 


30.00-32.00 
24.00-30.00 
19.00-24.00 


27.00-30.00 
22.00-27.00 
19.00-22.00 


SLAUGHTER LAMBS AND SHEEP:' 


LAMBS (Shorn): 


Good & choice... 25.25-27.00 
Med. & good..... 23.25-26.00 
Common ......... 19.00-22.75 


EWES (Shorn): 
Good & choice... 


10.50-13.00 
Com. & med..... 


9.00-11.50 


25.00-2' 
23.00-2: 





10.00-12.00 
8.50-11.50 


29.75-32.00 
30.00-33.00 
30.00-33.00 
30.00-33.00 


27 
27. 
27. 
oT 


-50-30.00 
50-30.00 
50-30.00 
.50-30.00 


24.50-27.50 
24.50-27.50 


2.50-24.50 


29.50-31.00 
29.50-31.00 


27.25-29.50 
27.50-29.50 


24.00-27.50 


21.50-24.00 
21.50-23.50 
20.00-21.50 
18.50-20.00 
15.00-18.50 





17.00-19.50 


27.00-30.00 
19.00-27.00 
15.00-19.00 


26.00-28.00 
18.00-26.00 
15.00-18.00 






24.75-26.00 
2.50-24.50 





11.50-12.00 


9.00-11.25 





Omaha 





"25-19.5 
. 50- 20. 


17.25- 19. 


.00-19.: 











29.50-3: $2.25 


7 .25-29.25 
27.25-29.5 
27.25-29. 
7.50-29.5 








-50-27.50 
.50-27.50 


22.00-24.5 


-25-30.00 
25-30.00 


27.00-28.25 
27.00-2 


23.75-27. 


21.00-23.75 


-23.00 
50. 20.50 
9.50 
on 


J 





20.2 
19 
18 
15 


20.00-21.25 
21.50-22.00 
19.75-21.50 


18.00-19.75 
27.50-30.5 


20.00-27.5 
17.50-20.00 





-50- 19. 


50 


24.00-26.35 
23.00-24.50 


11.00-12. 
9.00-11. 





1950, were reported by the Production & Marketing 


St. Paul 


19.00-1§ 
19.00- 19.75 
19.75 only 








16.56 50- 18. 


16.50-18. 


.50-19. 


isto 
ou 


tor 
On 


30.00-32.00 
30.00-32.50 
30.00-32.50 
30.00-32. 


28.50-30.5 
28.50-30. 
26.50-28. 
26.50-28. 


50 
50 


23.00-26.50 


21.00-23.00 
20.50-22.50 
19.00-20.50 
7.50-19.00 
5.00-17.50 


20.50-21.00 
20.50-22.50 
20.00-20.50 


18.00-20.00 


28.00-32.00 
20.00-28.00 
15.00-20.00 


24.00-26.00 
18.00-24.00 
15.00-18.00 


25.75-26.75 
23.50-26.00 


4Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 

*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined rep- 
resent lots averaging within the top half of the good and the top half of the 


medium grades, respectively. 











THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 

QUALITY AMERICAN HOG CASINGS 

in Great Britain 

8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 
(Cables: Effseaco, London) 














SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending May 13, 1950: 








CATTLE 
Week Cor. 
ended Prev. week, 
May 13 week 1949 
Chicagot 20,724 21,976 
Kansas Cityf.. 11, 671 13,407 
Omaha*t ..... f 18,923 
East St. Louist 551 6,370 
St. Josephf.... HY! 8,011 
Sioux Cityt... 8,801 8,902 
Wichitat ..... 2,900 3,124 
New York & 

Jersey City?. 7,168 7,847 
Okla. City*t.. 2,807 3,237 
Cincinnati§ ... 3,843 3,749 
Denvert ...... 9,313 7,195 
St. Paulf...... 15,176 15,412 
Milwaukeet 4,414 3,85 

ME isbaews 116,800 133,360 122,021 

HOGS 

Chicagot ..... 36,444 37,087 29,993 
Kansas Cityt.. il, 160 11,634 a. 
Omahat .. 32,563 29,27¢ 

East St. Louist 3 36,763 32/955 
St. Josepht.. 20,173 13,178 
Sioux Cityt.. 15,932 12,606 
Wichitat ..... 8,240 3,268 
New York & 

Jersey Cityt. 38,094 44,182 35,144 
Okla, Cityt.... 9,863 11,004 10,704 
Cincinnati§ ... 17,746 14,093 13,141 
Denvert ...... 10,820 10,864 9,895 
St. Paulf...... 26,769 26,181 17,804 
Milwaukeet 6,073 5,961 5,998 

Total .... ..261, 898 274,677 266,841 

SHEEP 

Chicagot ..... 3,512 3,210 2,410 
Kansas Cityt.. * 449 12,377 8,018 
Omahat ...... 8,452 7,096 4,915 
East St. Louist 3,261 3,789 2,322 
St. Josepht.... 7,798 8,587 6,797 
Sioux Cityt... 3, 887 3,112 3,484 
Wichitat ..... 1,723 3,548 1,500 
New York & 

Jersey City?. 31,531 35,652 27,065 
Okla. Cityf.... 1,483 2,346 2,433 
Cincinnati§ ... 348 310 615 
Denvert ...... 6,924 11,060 3,579 
St. Paulf...... 1,967 3,093 1,572 
Milwaukeet .. 401 370 163 

a 81,736 94,551 64,862 

*Cattle and calves. 

+Federally inspected slaughter, in- 


cluding directs. 
tStockyards sales for local slaughter. 
§Stockyards receipts for local 


slaughter, including directs. 
LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., Thursday, May 18: 
CATTLE: 


Heifers, med. ........ $24.00@2 25. 50 
Cows, med. & gd. . 21.00@23.50 
COWS, COR. c0cccceses 19.25@21.00 
Cows, can. & cut..... 16.00@ 19.00 
Bulls, med. & gd...... 23.00@24.50 


CALVES: 


Vealers, med. & gd...$27.00@30.00 


HOGS: 
Gd. & ch., 220-245... .$21.75@22.00 
Bowe, C6. & Gh... cess 15.00@17.00 
SPRING LAMBS: ' 
Bea. & G6... cccsecses $25.00@ 27.50 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, May 18: 








CATTLE: 
Steers, high gd. & ch. .$29.00@30.00 
Steers, med. & gd.... 26.50@28.25 
Heifers, gd. .00@27.00 
Heifers, com. & med.. 20.00@24.00 
a ae 21.00@22.00 
Cows, com. & med.... 18.00@21.00 
Cows, can. & cut..... pet 18.00 
BE GI, cvccccecesae 18.00@21.00 
Bulls, com, & med.... 18.00@21.00 
CALVES: 
Vealers, gd. & ch..... 28.00@32.00 
Com. & med.......... 20.00 @ 28.00 
WE. cebeckactsdsaee + 13.00@20.00 
HOGS: 
Gd. & ch., 180-240... .$20.00@21.25 
Sows, 400/down ..... 15.75@ 16.50 
SHEEP: 


Spring lambs, gd. & ch.$30.00@33.00 







CHICAGO LIVESTOC 


Supplies Of livestock at the 
Union Stockyards for current ay 
comparative periods. 

RECEIPTS 
Cattle Calves Hogs Shee, 












May 11.... 3, aa 409 12,301 
May 12.... 349 
May 13 6 ‘ * 
May 537 10. 999 2 
May 448 12,001 oy 
May 387 10,554 ly 
May 400 11,000 2m 
er - a 
*Week so 
far .....29,505 1,772 44,554 8 a 
,249 1, 809 at 6 12.27 
2 54% 





2'651 1 Bi 








SHIPMENTS 

Cattle Calves Hogs §& 

May  * 62: 10 936 
May 38 1,147 & 
May eae ili §@ 

May 3 1,296 
May 48 1,245 @ 
May 29 307 
May 25 1,000 %& 
Week so 7 
GaP vecce OCG 105 3,848 Le 
Week ago. 8,994 43 4,289 52 
Me 13,069 137 3,904 219 
BOGS nc cicce 13,064 511 5,670 1y 
MAY RECEIPTS 

1950 194 

Cattle j 106,58 

Calves 9, 
Hogs 133,28 
Sheep 16,50) 

MAY SHIPMENTS 

1950 1M 

Cattle .......2.++2 20,363 38,7 
THOGB cccccccccescs 13,920 lw 
BREED crcccsccccces 10,035 4,0) 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 


cago, week ended Thursday, May i 
Week Ended Prev 

May 18 weet 

Packers’ purch.....39,492 35,00) 
Shippers’ purch.... 5,106 5 
BOCA ccccccccces 44, 598 4151 


CANADIAN KILL 


Inspected slaughter in Ca 
ada, week ended May 6: 





CATTLE 
Week Ended Same We 
May 6 Last Year 
Western Canada..11,210 11,907 
Eastern Canada. .13,734 12,459 
WOME wc csctece 24,944 24,366 
HOGS 
Western Canada. .36,990 24,724 
Eastern Canada. .69,386 52,93 
Total ..ccoccse 106,376 77,082 
SHEEP 
Western Canada... 725 1,10 
Eastern Canada.. 1,174 1,672 
MOORE sesncsess 1,899 2,776 





NEW YORK RECEIPTS 


Receipts of salable lit 
stock at Jersey City al 
41st st., New York markt 
for week ended May 13: 
Calves Hogs* She? 
389 


Cattle 

Salable ..... 367 1,349 

Total (incl. ie 

directs) ...4,371 4,796 19,140 21, 
Previous week: 

1,209 


Salable . < 
Total (incl. 

(586 23,449 21,54 
¢ Sast street. 


539 1,235 
directs) .4,728 5 
*Including hogs at 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Cot 


markets, week ending May 11: 
Cattle Calves Hogs She? 


Los Angeles...5,550 850 2,450 4 
San Francisco.. 775 3 2 2 2,225 Fo 
No. Portland...1,850 400 1,225 
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Purcha: 
principal 
Saturday 
to THE 


Armou! 
hogs; Wi 
hogs: Sh 
18,957 ho 

Total: 
41,991 ho 


Armour . 
Cudahy . 
Swift ... 
Wilson . 
Central . 
Others .. 


Total 


Armour 
Cudahy 
Swift 

Wilson 
Eagle . 
Greater 
Hoffman 
Rothsch: 
Roth .. 
Kingan 
Merchan 
Midwest 
Others 


Total 


Armour 
Swift .. 
Hunter 
Heil 

Krey .. 
Laclede 
Sieloff . 
Others | 
Shipper 


Total 


Swift . 
Armour 
Others 


Total 


Does 
sheep b 


Armour 
Cudahy 
Swift . 
Others 

Shipper 


Total 


Cudahy 
Guggen 
heim 
Dunn- 
Oster 
Dold .. 
Sunflov 
Pioneer 
Excel , 
Others 


Tota 
Does 
hogs b 


Armou 
Wilson 
Others 


Tota 
Does 
calves, 
bonght 


Armou 
Cudahy 
Swift 
Wilson 
Acme 
Atlas 
Clough 
Coast 
Harma 
Mer 
Union 
United 
Others 


Tota 


The 





PACKERS’ nieve LIVESTOCK PRICES AT TEN CANADIAN MARKETS 















































STOCK Hogs Sheep 
= PURCHASES ore 7: peo S8 8ie 3.370 Average prices per cwt. paid for specified grades of steers, 
“8 purchases of livestock by Fagen A Cudahy edn 1,082 13 2,145 '881| calves, hogs and lambs at ten leading markets in Canada 
i 1 centers fo Son ... — bbe aoe : 
princimy, May 13, 1950, as reported Others .... 4,136 252 4,169 1,904 | during the week ended May 6 were reported to a See 
. THE NATIONAL PROVISIONER: —  ——_ i rtment of Agriculture as 
Hons Shiai *° euaeene Total ... 9,080 485 10,798 7,408 PROVISIONER by the Canadian Depa g 
7980 ME armour, 6,170 hogs; Swift, 1,349 CINCINNATI follows: a wns 
1,437 "nik pogs; Wilson, 4,047 hogs; Agar, 5,921 GooD Evin woos* LAMBS 
0,999 20M hogs; Shippers, 5,547 hogs; Others, Cattle Calves Hogs Sheep STOCK = a Gr. Bl ‘eat 
2,001 57 hogs. OU iss: css he a ee q Choice “ee we 
0.554 dae M potal: 20 724 cattle; 1,928 calves; Kahn's... ...  ...  :.. ye. | ARDS aes 9 gina gua 
1,000 2 991 hogs; 3,512 sheep. Lohrey ... ... ooo 793 eee | TOPONO ... 6. cece eeeee 24.75 $27.85 $29.00 
— —3* <ANSAS CITY Meyer 00. 30. 0 ie, eee oc | Momtreal ....0..0.060. 26.05 24.00 ear 
KA Schlachter. “91 i115 °:. 40 | Winnipeg ............. 24.5: 24.00 
Cattle Calves Hogs Sheep Others .... 2,436 1,470 17,479 188 | Calgary ....ccccsceves 25. = 
Armour ... 2,470 407 1,915 1,349 —~- Edmonton ge 
Cudahy ... 1,844 261 1,838 1,283 Total ... 2,527 1,585 18,272 348) Pr. Albert : 
im” Swift ..... 2,270 490 2,208 3,026 Does not include 890 cattle bought ae Jaw tty 
calves, 7448 Wilson... 899 365 1,810 2,192 direct. Saskatoos 
t to packen#e Central... 661 ees se ae ST. PAUL a en sapsquunnesewes 
Others .... 1,998 6 3,389 2,58 Cattle Cal H 3h . niet he 
—— <<< — attle Calves Hogs Sheep *Dominion government premiums not included. 
Total ...10,142 1,529 11,160 10,449 Armour ... 4,795 2,585 11,349 985 
Hogs § OMAHA Bartusch. . 912 ons get ine 
936 og Cudahy ... 1,262 987 ase 130 
1,147 & Cattle & Rifkin, .... ‘947 18 ee 
lll 4 Calves Hogs Sheep Superior .. 1,526 sf nai ae 
1,296 We Armour ..... 5,232 6,849 1,459 DUES covce 5,734 2,473 15,330 852 
1,245 Cudahy ..... 3,918 4,581 1,813 Others .... 2,679 2,849 11,585 467 
307 4 swift 4,814 4,273 2,929 a mentees 
1,000 MH Wilson ...... 2,55 3,439 2,244 Total ...17,855 8,912 38,354 2,434 
—— i Eagle it vee oes 
38 Greater Omaha 131 see ooo FORT WORTH 
aa i nome see ona se see Cattle Calves Hogs Sheep 
3,904 aig Rothschild -- 30 = *** Armour... 894 668 2,050 10,417 
5,670 IMIR Kinga... 1.083 a Ll Switt...5 974 506 1,571 28,141 
aaa "a7 3lue 
le on ane Bonnet.. 281 4 457 
— a. en.” irene 3000 37 


poate er be Rosenthal.. 641 36 
Total ..... 18,560 27,941 8,445 gray 


‘ ’ Total ... 3,090 1,321 4,078 33,558 4 
tsa ny Sheep TOTAL B L A K H A W K 








PACKER PURCHASES 















































Armour... 2 1,341 14,133 1,821 Week Cor. 
Swift 2,595 11,019 1,440 ended Prev. week, 
Hunter oes May 13 week 1949 
Heil Cattle ...... 126,034 53 «136,234 
Krey _ meneenene 273,200 239,304 
Laclede ... Sheep ...... 82,230 50,124 
4 Sieloff....  ... cee — 
Others oc 3,649 878 5,933 789 
JRCHASES® Shippers .. 1,235 797 19,947 113 
hased at QM Total ...10,435 5,611 63,236 4,163 CORN BELT DIRECT THE RATH PACKING CO., 
day, May lp 8ST. JOSEPH R . 
nded Pret Cattle Calves Hogs Sheep T DING 
18 welll swift ..... 2,182 331 9,707 5,341 i iit 
92 3590 Armour... 1,743 286 8,019 717 Des Moines, Ia., May 18. e 
06 5AM Others .... 3.633 136 4.788 ... Prices at the ten concentra- 
98 “MM Total... 7,558 753 22,509 @osg ‘ion yards and 11 packing 
- Does not include 4,330 hogs and 1,740 Plants in Iowa and Minne- 
KILL sheep bought direct. sota: 
SIOUX CITY 
iter in Can Catte Calves Hogs Sheep Hogs, good to choice: eS. r | M p a fe] Vv & Y oO U ie L A R D 
lay 6: Cudahy 22. 3118 20 G11 990 190-240 Ib. 2222220002 *T0. 1040 20.00 pers of carload and L.C.L 
: udahy ... 3, 20 6,115 5 4 Peeps 10@20. : rs 
Swift ..... 2,871 5 1,994 705 DO-B00 Th. ....2005055 18.60@ 20.00 @ We are ship na ~- RDFLAKES 
Se Bier w ° 7 wgenea 18.10@19.40 quantities of Hydrogenated LA . 
ed Same Weil Shippers .. 7,260 --+ 13,130 343 . Samples will be sent on request. 
} «=>. Last Year a a re Sows: ates ; 
» sagen yg Teel ---16,018 = 53. 25,219 2028 = 270.900 BD. ........... $17.25@18.00 Our laboratory facilities are available free 
12,459 WICHITA 400-550 Ib. .......--55 15.25@ 16.90 of charge for assistance in determining the 
‘ ew Cattle Calves Hogs Sheep é iti ard es to be used and 
t = 24,366 BP cudahy ... 1,050 328 2,928 1,723 Receipts of hogs at Corn Se Lard Vick 
Guggen- , 4 methods of operation. 
_ ne Belt markets were: 
pieim ..- 2 Naat See 
ee we This Same day THE E. KAHN’S SONS CO. 
| ia 3B: BS estimated actual” 
Pioneer... ae te ay 28,500 CINCINNATI 25, OHIO Phone: Kirby 4000 
‘ _.. _ Se eee een 35,500 
110 @ Others .... 1,239 |.. 392 753 32°500 
4 1,672 —— paehens 46,000 
- Total ... 3,114 328 4,163 2,476 44,500 
: 7 Does not include 607 cattle and 3,133 34,500 





_ hogs bought direct. 
ECEIPTS OKLAHOMA CITY 


alable lt 444, _ Usttie Calves Hoss Sheen LIVESTOCK RECEIPTS | 7——— 











City atl} Wiison 853 on “ae rod 

tee ee é ,330 407 . . < 
ork markég ters s:5 136 tie + Receipts at major markets: 
‘ay 13: Total ... 1,679 202 3,223 666 AT 20 MARKETS, Week Ended: 


Does not include 743 cattle, 183 Cattle Hogs Sheep ORIGINAL PHILADELPHIA SCRAPPLE 
-es Hogs® Shee calves, 6,640 hogs and 817 : 


bong es sheep May 13... 190,000 
19 339 ought direct. May 6.. 204,000 


aa 108 ANGELES Ibi 6... 318000 $75:000 i54000/ | HAMS » BACON + LARD + DELICATESSEN 





Hogs Sheep jose “°° *** 























7 
5 1,200 gf Atmour ... i MEE ccpuve 277,000 
5 12 . er 
a“: = | HOGS AT 11 MARKETS, Wk. Ended: PACKERS PORK BEEF 
36 23,449 2548 Witcon ”*” cy avec: ae 7 - 
Ist street. Acme ..... f #3 
ay stiles we. ae” G, $s } 2 
Clougherty. 211 as 45 | 
LIVESTOM) coast ° 2. 340 12s 0 n J. e in 0. 
Coast Harman .. 114 it wer 
5 ee Laer arn 69 «|... =«6g46Ct(i‘''””=~='s'‘« AT. 7 MARKETS, Week Ended: INCORPORATED 
May : nhion . aa . ove 7 
‘ni 9 uri ane aoe ces M ESS 144,000 -273,000 86,000 
Ives Hogs Se United a. he tne =. 165,000 274,000 91,000 4142-60 Germantown Ave. 
850 2,450 Mpewers.... 2.763 548 309 ... 1949 ....... 148,000 237,000 65,000 PHILADELPHIA 40, PENNA. 
73 2,23 Tot: a a —— 9 ae nn ieee 102,000 208.000 84,000 
400 1,225 @ Mal... 5,302 716 2,261 ... 1947 ....... 186,000 243,000 158,000 | 
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MEAT SUPPLIES AT NEW YORK 


Production & Marketing Administration) , 


(Receipts reported by the U. 8. D. A., 















WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended May 13 wa 
reported by the U. S. Department of Agriculture as shown} 






















STEER AND HEIFER: Carcasses BEEF CURED: : 
Week ending May 13, 1950. 13,148 Week ending May 13, 1950. 11,147 | the following table: 
Week previous ...........- 14,158 Week previous ........... 11,020 Sh 
Same week year ago....... 13,643 Same week year ago.. 11,030 Cattle Calves Hogs & Lamy 
NORTH ATLANTIC 
cow: PORK CURED AND SMOKED New Yock, Newark, Jerecy City... 7.168 10.871 38.094 31am 
Week ending May 13, 1950 1,490 Week ending May 13, 1950. 621,962 Baltimore, Philadelphia ............ 5,410 1,421 26,334 % 
Week previous ..........- 1,456 Week | SS 936,836 | NORTH CENTRAL 
Same week year ago....... 937 Same week year ago....... 549,082 Cincinnati, Cleveland, Indianapolis. . 4,034 40% 
7 - P Chicago Area .. ined caneedos mae 5, 466 7 
BULL: LARD AND PORK FATS:+ St. Paul-Wise. RE. css an eter 23,124 He 
Week ending May 13, 1950 1,350 Week ending May 13, 1950. 195,926 St. Louis Area*.... cocnccseceee 8,465 8.1 
Week previous ....... a tal 805 Week previous ........... 01,893 Sioux City ........csecceceecs 78 3.1 
Same week year ago....... 1,017 Same week year ago....... 188,150 PPR ore re 744 1LIR 
ED cect cus seecesos Seat eees 2,898 10% 
VEAL: ee Oe BO. FR so a ccccwesenens 4,421 19.54 
Week ending May 13, 1950. 16,625 LOCAL SLAUGHTER ‘ae 2,304 20,089 
Week previous ........... 10,045 CATTLE: Carcasses | SOUTH CENTRAL WEST®........... 4,150 53,491 
Same week year ago....... 11,555 Week ending May 13, 1950. 7, 168 | ROCKY MOUNTAIN* ................. @11 11.928 
Week previous ........... 88 ‘TIRIC © 70! o7 now 
LAMB: Same com year BOB. ccc , i BAT —_— IF = : eit pieon alatanl aoeaed ct 9 a bo ona'oee ; 
Week ending May 13, 1950 1. Bh. PB bepaeemacey 94997 ry 1773 
Week . CALVES: NE WOO MOR. ccc cccscccccecsnces 74,777 749,011 186.0 
eek previous ........... aa roeer® Total same week 1949............... 78,994 636,064 187 
Same week year ago....... Week ending May 13, 1950 10,871 ' 
Week previous ........... 11,073 | _ *Ineludes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwauke 
MUTTON: Same week year ago....... 11,157 | Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, i 
Week ending May 13, 1950 5215 | and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Magy 
Week previous ........... 015 HOGS: | City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Ly 
Same week year ago....... 1.523 et al . ‘ Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala, Tallahassee 
4 ” a! br pan May 13, 1950 pre Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. % 
HOG AND PIG: Sam 1h scgpeses Seba pera ake e cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Wor 
ie tae ite came week year ago....... »,144 | Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Inelniy 
hi Mer ea 13, 1950. yo SHEEP: | Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 
ee previo ee sees . un. 
7 “ s 255 - p =e NOTE: Packing plants included in above tabulations slaughtered approx 
Same week year ago....... aon woes ending May 13, | mately the following percentages of total slaughter under federal meat = 
PORK CUTS: Pounds pm Sauk sues ane saeeeee tion during April: Cattle, 77.3; calves, 62.1; hogs, 73.3; sheep and lambs, 47 


Week ending May 13, 1950.1,629,729 











Week previous ........... 2,221,900 COUNTRY DRESSED MEATS 
Same week year ago....... 1. 523,595 VRAL 

BEEF CUTS: Week ending May 13, 1950. 6,842 SOUTHEASTERN RECEIPTS 
Week ending May 13, 1950. 154,446 Week previous ........... 6,791 
Ww eek Previous ovo ++. 203,640 Same week year ago....... 6,765 Receipts of livestock, as reported by the Production ané 

toh - HOG: | Marketing Administration, at eight southern packing plant 

VEAL AND CALF CUTS: a ontian 3a 13, 1950. 8 | located at Albany, Columbus, Moultrie, Thomasville and Tif. 

“ 0. ( 225 eo . PUREED ececsecceses y 
ber ae ee + 541 Same week year ago....... 59 | ton, Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
Same week year ago... 1,555 | awe AND MUTTON: | Florida, during the week ended May 12 were: 

LAMB AND MUTTON CUTS: Week ending May 13, 1950. 98 Cattle Calves Hogs 
Week ending May 13, 1950. 13,165 Week previous ........... aoe) Wee eee MeN Giese c kode cccescvcesens 1,625 SOS LM 
Week previous ........... 7,647 Same week year ago....... Oe 582s as oe ns'an anv cava ee 711 8.88 
Same week year ago....... 6,485 t+Incomplete. Kv a camsaberihesebhvonskes's 1,191 147 ies 








CLASSIFIED ADVERTISING 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANAGER or SUPERINTENDENT 


21 years’ experience with large and small packers. 
Practical experience in all plant operations. Good 
organizer and can handle all sales problems. Am 
capable of remodeling old plant and machinery, or 
constructing new plant to operate with maxin*im 
efficiency. Have been very successful in handling 
labor and negotiating union contracts. References 
will be furnished at time of interview. W-83, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





MANAGER or superintendent: Have had over 25 
years’ experience in all plant departments including 
killing, cutting and processing. Could take full 
charge of buying and selling. Now located but de- 
sire change with good opportunities. Prefer east, 
but would go elsewhere. Fine references. W-84, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill. 





Qualified meat SALES EXECUTIVE moving west 
coast desires sales agent or broker arrangement 
with large independent packer of provisions and 
beef cuts who realizes growth of this market and 
can ship car lots on regular schedule. Let's talk it 
over. W-85, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago 5, IIL. 





Attention Independent Packers 
fn New York, Penn., New Jersey, Delaware, Mary- 
land. Expert meat packing accounting service avail- 
able, including departmental and cost systems, 
backed by 20 years’ experience. Reasonable rates. 
Write W-68, THE NATIONAL PROVISIONER, 11 
East 44th St., New York 17, N. Y. 





SALES MANAGER or assistant. Good practical 
background. Can handle chain and jobber sales. 
Age 49. At present sales manager specializing in 
beef. Would want full line, can get results. W-86, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 


GENERAL MANAGER and sales manager inter- 
ested in re-locating with dependable, independent 
firm. 20 years’ combined experience in sales and 
plant operations. W-87, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, IL 








ASSISTANT to owner of small independent plant. 
Purchasing, tests, office. Investment possible. Re- 
ply to W-74, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, I 
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PLANT SUPERINTENDENT: Or sausage foreman 
desires position with independent packer in southern 
states. 16 years’ experience in all departments. 35 
we old, married and can give good references. 
’-51, THE NATIONAL PROVISIONER, 407 8. 
eM St., Chicago 5, Il. 
GENERAL or SALES MANAGER: 20 years’ experi- 
ence in both large and small plants as general man- 
ager and sales manager. Can be available in 30 
days. W-70, THE NATIONAL PROVISIONER, 407 
S$. Dearborn St., Chicago 5, Ill. 
MANAGER: Sales, provisions and beef. 20 years’ 
experience. Fully qualified for large or small plant. 
Excellent references. Now employed. W-71, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


HELP WANTED 
HERE IS A REAL OPPORTUNITY 


If you have a following in the Sausage and Meat 
Packing industries and can demonstrate business 
getting ability within a reasonable time, a well- 
known quality house in the seasoning and sausage 
specialty field offers an exceptional opportunity. 
Reasonable compensation to start. Possibility of 
obtaining interest in the business without capital 
investment. Chicago headquarters. Our organization 
knows of this advertisement and all replies will be 
kept in strictest confidence. W-78, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
eago 5, Ill 

















SALESMEN 


Well established firm interested in several qualified 
men of high caliber who know how to produce re- 
sults in meat packing trade in seasoning spices and 
allied materials. Also carry extensive flavoring and 
essential oil line. Productive territories available 
in northeast including New York and middle west. 
W-88, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago 5, Ill. 





Assistant Plant Superintendent 
With general practical plant experience, covering 
beef and pork operations and labor problems. Plant 
located in midwest, employing 600. Good oppor- 


tunity. W-89, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill 


| 
| 
| 





Departmental COST ACCOUNTANT: Position avail 
able for a man thoroughly experienced in test costs 
yields, departmental transfers, and piece count 
dits. W-57, THE NATIONAL PROVISIONER, & 
S. Dearborn St., Chicago 5. Il. 

bacon 


FOREMAN: Thoroughly experienced in 
slicing, sausage packing and packaging of self-sery 
products. Must be willing to relocate. Good oppor 
tunity. W-30, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 








TANK HOUSE foreman, experienced, 
locate. Write full details to W-77, 
TIONAL PROVISIONER, 407 S. Dearborn St., 
cago 5. Ill. 


WANTED: Working foreman for killing and cutting 
departments. Prefer man 20 to 35 years old, mat 
be aggressive and able to furnish good references 
Pearl Packing Co., Madison, Indiana. 


DOG FOOD manufacturer is looking for | a forema 
or superintendent. Opportunity to share profit 
State age, experience and reference. Evans Inde 
tries, Room 7 Patterson Building, Muncie, Indiam 


PLANTS FOR SALE & WANTED 


EAST TEXAS 
900 Unit Frozen Food Locker 


Wholesale and retail meat. City inspection, @ 
rating state health department. Starting sausif 
kitchen. Best equipped plant. 45 H.P., refriges 
tion, dehairer, 2 power saws, 4 smoke houses.’ 
trucks. 7,550 sq. ¢ floor space. Real opportusil 
for salesman. I’M NOT. 
FS-59, THE NATIONAL P ROvVIsIONSS 

407 S. Dearborn St., Chicago 5, 


willing to re 
THE NA 
Chi- 























Fully Equipped Sausage Factory 


In Trenton, New Jersey: 15,000 sq. ft.; A-1 ont 
tion, B.A.1. inspection, railroad siding, 2,000 aq. ft 
of coolers. Fully equipped and ready for "immediate 
possession. FS-468. THE NATIONAL PROV 
SIONER, 407 S. Dearborn St., Chicago 5, IL 


—_ na 
WANTED: To Rent, Lease or Buy. Small renderitt 
plant with dead stock route, or will buy dead sted 
route with rendering possibilities in New 








York statt 
only. Write to W-81, THE NATIONAL PROV 
SIONER, 


11 East 44th St., New York 17, N. 
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Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number 









Sh Undisplayed: set solid. Minimum 20 words $4.00; additional or box number os 8 words. Headlines 75¢ extra. Listing 
s  & Lana words 20¢ each. “Position ” special rate: mini adverti 75¢ per line. Displayed, $8.25 per inch. 
™ 20 words $3.00, odditional words 15¢ each. Count address Contract rates on request. 




































+ 31, CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 
4 

ae 
18 PLANTS FOR SALE EQUIPMENT FOR SALE 
) 
6 7 ld ny 
~ : ipped and up-to-date packing plant. Kill- | so LLERS 
~ re a 100 cattle and 300 hogs per week. Also | All ey. N EXPE r AS IS. Pittock 
A modern kitchen, large enough to produce 50,000 | ang associates. Glen Riddle Pencarteanta. - 
30 ILI R nds per week. New fixtures recently installed. . a 4 : - 
a6 10,14 oe sell because of ill health, and will consider FOR SALE: 1942 1% ton Studebaker with stock 
and 19.5 reasonable offer. Further information on request. rack, $595.00. New 1% ton Chevrolet cab and chas- 
39 a7). THE NATIONAL PROVISIONER, 407 8S. sis, 161” wheelbase, air conditioned heater. Sacri- 
- nail ae I St., Chicago 5, 11 fice $1,400, Fred Shutt, Huntington, Indiana. Phone 
, ———_——— : = | 220. 
<ET: Wholesale sausage factory, fully 
a Meat Ain northern California. $21,000.00 includ- | TRUCK: 1% ton truck with insulated body 10 to 
22 29,0098 «oe real property and 6 room residence. $7,500.00 12 ft. long, with or without mechanical refrigera- 
68 177, es Should pay for itself in 3 years. FS-60, THE tion. Good condition. Hervitz Packing Co., 1146 8. 
. 1m NATIONAL PROVISIONER, 407 S. Dearborn St., Cameron St., Harrisburg, Pa. 
) , , } 











Chicago 5, Til. ; 
BEEF PACKING plant located near Iowa. Govern- 





>» Milwauke 


|. Louis, I t inspected, plenty of cattle to be purchased 
Jodge, Mas i. Capacity 350 cattle per week. Can be bought 
| Albert La Mi at a bargain with good terms. Other information 
Tallahassee @ py request. FS-80, THE NATIONAL PROVI- 





on, Ga. MB s{ONER, 407 S. Dearborn St., Chicago 5, Ill. 
., Ft. Worth 
ih. "Includes 


EQUIPMENT FOR SALE 


FOR SALE: 2—Anco #261 Grease Pumps, M.D. 
1—Anco Continuous Screw Crackling Press, 
stalled one year. 





ered appror 
meat insper. 


1 lambs, &7 in- 





——=—==== j—Enterprise #166 Meat Grinder, belt driven. 
1—Steel 2,000 gal., jack., O.T., agit. Kettle. 
2—Dopp seamless jacketed Kettles, 350 and 600 
gal. 

. 2—Stainless jacketed Kettles, 30, 40, 60, 80 gallon. 
uction anc bisa jacketed Kettles, 20, 40, 60, 80, 100, 
‘ing plants 150, 225, 500, 750, 1,200 gallon. 
le and Tif-§ Used and rebuilt Anderson Expellers, #1 RB, Duo 

and Super Duo. 
allahasse,§ » 519 anco Cookers. 
1—Mech. Mfg. 3’x5’ and 1—Anco 4’x9’ Lard Rolls. 
- Hogs Send us your inquiries 
2 TM WHAT HAVE YOU FOR SALE? 
l 8&8 CONSOLIDATED PRODUCTS COMPANY, INC. 
7 5.088 14-19 Park Row New York 7, N. ¥ 
Phone: BArclay 7-0600 
BOILERS—ASME 
4 ea. Brownell RD175A 2-pass, built 
ee 1943; 1165 HS (145 HP), 100+ WP, 





















complete with fittings, header valves, 
intake valves, asbestos cover, gas con- 
trols, burners and regulators. 

Units are like new... 
Hitchcock, Texas. 


Position avail 
i in test costs 
‘iece count at 


ISIONER, 4 $3250.00 


ed 


in bacof 1ea.50 HP HRT Hartley Boiler, com- 
SO eee Plete with supports, trim and fittings. 


ROVISIONERM Built 1942; 125+ WP .. . $750.00 fob 
Memphis, Tenn. 
STOCKYARD IRON CO. 
P.O. Box 4111 Memphis, Tenn. 
FOR SALE 


Detroit Stationary Grate Rotostoker with 2 
rotors. 


. willing to te 
7, THE NA 
rborn St., Chb 





ing and cutting 
ears old, mus 


18” 
0d references 


One—5’3” x 60” Swenson Double Effect, Cast Iron, 
Horizontal-Tube Evaporator: Complete with 
Pumps and Extra Copper Tubes. 


This equipment in A-1 condition, used very little. 
Two Tankage Dryers Priced for Quick Sale. 
Chicago Butchers Calf Skin Association, Inc., 
8208 So. Damen Avenue, Chicago 8, Illinois 


for a forem 
share profits 
. Evans Inde 
uncie, Indian. 
a 


WANTED 











hon s ® PACKINGHOUSE EQUIPMENT 
nspection, 
one So ® SAUSAGE MACHINERY 





noke houses, * 
eal opportunit) 


© ICE MACHINES 


For dependable used machinery and 
equipment ...and reliable service: 


TISIONER 
Chicago 5, I. 
el 


| Factory 

ft.; A-1 condi Write, Wire or Phone 
a 

az" AARON EQUIPMENT CO. 
Small renderiss 1347 So. Ashland Avenue 

buy dead CHICAGO 8, ILL. ° CH 3-5300 


New York stalt 
ONAL PROV: 











rk 17, N.¥ 





ay 20, 1986 
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BUSINESS OPPORTUNITIES 
NOTICE PACKERS 


Send us your offerings of boneless beef, wholesale 
beef cuts, fresh pork. 

LUCAS COUNTY BUTCHERS, Inc. 
2139 Fulton St.. Toledo. Ohio Phone: Garfield 8379 


WE SHIP DRESSED HOGS IN OUR OWN RB- 
FRIGERATED TRUCKS—ALL POINTS EAST— 
EXPERIENCED MIDWEST PACKER. REPLY 
TO BOX W-599, THE NATIONAL PROVI- 
SIONER, 407 S. DEARBORN ST., CHICAGO 5, 
ILL. 











Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth 2-3684-5-6 


MEAT PACKERS 


We can use about 300 small shankless smoked calli 
hams; 300 pieces 6 to 10 pound slab bacon; 1,000 
pounds No. 2 sliced bacon every week on C.O.D. 
basis. 

We would like to have quotations on above one week 
in advance, delivered Cleveland, Ohio. 


MOREY RAYMER 


3645 Stoer Road, Shaker Heights 22, 








Ohio 





FRESH CUT HICKORY SAWDUST 
FOR SALE 


Guaranteed. F.0.B. Perry, Florida. 12 ton minimum 
carload. Cost $8.00 a ton. 


FLORIDA SALES COMPANY 


Box 2461 Jacksonville, Florida 


LARGE COOLER SPACE 


Available for experienced hog cutting operator in 
one of the best markets in the metropolitan New 
York area. Can arrange rail and loading facilities 
for capable man who can finance own operations. 
Steady, large demand for fresh pork cuts in very 
active market. For fyrther details contact 
MARTIN PACKING CORP. of N. J. 
49 Plane Street, Newark 2, N. J. 
Phone WOrth 2-2677 


HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent « Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, MLL 














We list Delow some oT 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 


BARLIANT’S 
WEEKLY 
SPECIALS 


Ham and Bacon Equipment 





2078—BACON FORMING PRESS: Dohm & 

Nelke, rebuilt, completely modern- 

ized same as latest model, with 7% 

TEP GOOEE. .cccccicccdvsesescceseses $3000.00 
2077—BACON FORMING PR Tobin 

Formrite, good condition........... 500.00 
2084—DERINDING MACHINE: Globe 0'’- 

Connor Cat. 2899, 440 Volt, 3 ph. 60 

cy. motor, complete with extra knife. 600.00 
2080—BACON SKINNER: Rindmaster, re- 

conditioned, guaranteed, like new... 1000.00 
2082—-SLICER: U.S. 150-B, with conveyor 

reconditioned & guaranteed, late 

GTN ok ok. 6 uo. 0 0.049 94540 009004240000 675.00 
1518—SLICERS: (2) U.S. #3, heavy duty, 

good condition, ea.............. ..« 1200.00 
2087—STUFFER: Boiled Ham, Tee Pak 

casing, round casing type........... 37.50 
1872—HAM WASHER: Adelman, with % 

HP motor, complete with aluminum 

bowl, brushes, like new............. 250.00 
2095—HAM MOLD RINSING CABINET... 65.00 
20906—HAM MOLD WASHING SINK OR 

PARAVUIN TANE ... 2... cccccccces 60.00 
20094—BOILED HAM DRAINING TABLES: 

(2) galv., with stainless steel grate, 

GR 6nd ce CA vedo d SUNS ATL TOSSA ASC CCS 75.00 


Sausage Equipment 


1964—T Y-LINKER: Automatic, Model 
#114, Ser. 2980, in use 2 yrs., guar- 
CEE OU, oon kckecguwetass 6000040 $1150.00 
1965—-SILENT CUTTER: 380-A Boss, self- 
emptying, with motor, excellent cond. 1250.00 
1870—SILENT CUTTER: Buffalo 75), self- 
emptying, 2502 cap. with 25 HP 
motor, new C-H compensating start- 


GE, DUON GUNG, EB Phe ccccccasenvses 1300.00 
1970—SILENT CUTTER: Buffalo 32, recon- 

a ee Sree 495.00 
1966—MIXER: Boss 235, with motor..... 725.00 
1882—SAUSAGE STUFFER: 552 Randall, 


with self-contained air compressor 

and motor, reconditioned............ 395.00 
2107—-SAUSAGE STUFFER: 4002 Globe, 

with Harrington Filler, used only 

LTT Te 950.00 


1865 


Randall Stuffer, NEW, NEVER USED. 265.00 





2097—KETTLE: Jacketed, Aluminum, 100 

gal. cap., with 4 pipe legs, safety 

rr. epee ace 150.00 
2085—BOILED HAM & SAUSAGE COOK- 

ING TANK: Heavy plate, for 36” 

sticks, tank 8'x36’’x37"", 2 hinged 

counterweighted covers ............ 125.00 
2099-—-SAUSAGE COOKING TANK: 8’x 

45’°x29"", no cover, for 42” to 44” 

PD: oie ceaeehass6ahesdksseeeeees 100.00 
1887—SAUSAGE CAGES: (46) 42” lg., 36” 

wd., 50” hgh., 4 stations, new double 

ee 9 éee ene 20.00 
2098—STUFFING VALVES FOR SAU- 

SAGE STUFFERS: (3) ea.. 7.50 
2102—SAUSAGE SMOKESTICK TRUCK: 

With bottom pan, for 43” sticks 30.00 
2086—BOWL: For 161 Cincinnati Grinder 35.00 
2088—-MEAT BUGGY TRUCK: 36” steel 

WENGE. a ccccccssccvsenesissiosecs 30.00 


Lard and Rendering 


2083—PRESS: French Oil Mill Curb, 1130 

ton, 24” dia. ram, 44” stroke, com 

plete with lifting cylinders, plates, 

valves, pump, ete., in original ship- 

0 PP ee Bids requested 
2007—-COOKER: DUPPS DRY RENDER- 


ING, 4x10, with double jacketed per 
colator & receiver, used only one year.$3500.00 


1805—LARD FILLER: 12% Harrington one 
spout foot control, A-1 cond......... 120.00 
1995—-LARD COOLER: 45 gal. double 
jacketed with quadruplicate agitators 
directly connected to gear headed 
electric motor, (NEW, NEVER 
GEE: hGehoweseah ees deendaeassaun 200.00 








LIQUIDATING—HOG & BEEF KILLING PLANT 
EQUIPMENT—WISCONSIN—LOW PRICES. 


COMPLETE RENDERING PLANT FOR SALE. 
LOCATED IN WISCONSIN NEAR LARGE CITY, 
BUILT WITHIN LAST FIVE YEARS—COM- 
PLETE 4 COOKER ALLBRIGHT-NELL PLANT. 

(Write for details on above) 


BARLIANT & CO. 





1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 
New, Used & Rebuilt Equipment 
Liquidators and Appraisers‘ 
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NEW DELUXE MODEL 


ACE 
FROZEN MEAT SLICER 


SLICING CAPACITY: 
3000 LBS. 
FROZEN MEAT PER HOUR 


If you are now breaking frozen meat blocks by 
hand prior to grinding, the ACE will cut labor costs. 


If you are thawing frozen meat prior to grinding, 
the ACE will save you money by eliminating shrinkage. 


The ACE requires small floor space — approxi- 
mately 2 ft. by 3% ft. 


Table size 21 in. by 35 in. 
Space under knife 13 in. 
Throat width 21 in. 


THE DELUXE MODEL NOW INCLUDES: 


1. Stainless Table Top 
2. Guard shields around knife 
3. Removable guards around table 


4. New simplified feeding device 
(not shown in picture) 


5. Anti-Friction bearings 


PLUS THE REGULAR “ACE” FEATURES 


PROMPT DELIVERY! 


Chicago 
NO INCREASE IN PRICE... $65Q00 pot ties 





The ACE Requires only a 1 h.p. motor for efficient operation. 
Motor price on request. 


E.G. JAMES CO. 


316 S. LA SALLE STREET 
HA rrison 7-9062, CHICAGO 4, ILL. 











ADVERTISERS 
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Adler Company, The . 
Advanced Engineering Corporation 
Afral Corporation 

Allbright-Nell Co., 

American Meat Institute 

Amipol Food Products 

Arkell Safety Bag Co 

Associated Bag & Apron Co 


Barliant & Company 
Binks Manufacturing Co 
Brunner Manufacturing Co 


Chevrolet Motor Division, General Motors Corporation 
Cincinnati Butchers’ Supply Co., The 

Cincinnati Cotton Products Co 

Continental Can Company 


Daniels Manufacturing Company 
Dromgold & Glenn 
Dupps, John J., Co 


Fearn Laboratories, 

Felin, John J., & Co., 

Fowler Casing Co., Ltd., The 

French Oil Mill Machinery Company, The 


Girdler Corporation, The 
Glidden Company, 

Globe Company, The 
Griffith ‘Laboratories, Inc., 


Ham Boiler Corporation 
Howe Ice Machine Company 
Hygrade Food Products Corp 


International Minerals & Chemical Corp 
James, E. G., Company 


Kahn’s, E., Sons Co., The 
Keebler Engineering Company 
Kennett-Murray & Co 
Knickerbocker Mills Company 


Lancaster, Allwine & Rommel 
Layne & Bowler, Inc 


Marathon Corporation .... 
Mayer, H. J., & Sons Co., Inc 
McMurray, L. H., Inc 

Meat Packers Equipment, Inc 
Metzgar Company 

Meyer, H. H., Packing Co., 
Midland Paint & Varnish Co 
Mitts & Merrill 


New York Tramrail Co., Inc.... 


Oakite Products, Inc 
Qmaha Packing Co 


Partlow Corporation, The 

Paterson Parchment Paper Company 
Phillips, Carl, and Company, Inc 
Pikle-Rite Co., Inc 

Powers Regulator Co., The 
Preservaline Manufacturing Co., The 


Rath Packing Co., The 
Reynolds Electric Company 


Schluderberg Wm.-T. J. Kurdle Co., 
Schwartz, B., & Co 

Smith’s, John E., Sons Company 
Sparks, H. L., & Company.. 

Speco, Inc. 

Standard Casing Co., Inc 

Stedman Foundry & Machine Works 
Steelcote Manufacturing Co 

Superior Packing Co 

Sutherland Paper Company 


‘Taylor Instrument Comranies 
Townsend Engineering Company 


Vegetable Juices, Inc 


Wilson & Co 


While every precaution is taken to insure accuracy, we cannot guar * 
antee against the possibility of a change or omission in this indes. 














The firms listed here are in partnership with you. The products” 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offét 
opportunities to you which you should not overlook. 
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